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PREFACE. 


Tur is no claſs of men to whoſe 
intereſt leſs regard has been paid than 
to Publicans; yet few, perhaps, ſo 
much want, and ſo julliy eſerve 
our kind attention. Beſides the claim 
founded on their ſervices and con- 
venience, the health as well as the 
comfort of the great body of the people 
may be ſaid to depend upon the fen- 
ible conduct and wholeſome ſupplies 
of thoſe uſeful individuals. Let « cava 
be no longer expoſed to the avarice of 
the Brewer—to the fraudful arts of the 
Diſtiller—or to the Broker's ſwindling 
tricks and deep- laid ſchemes of impoſi- 
tion. This is the important object I 
have now in view, and J hope the fol- 
loving little work will prove a valuable 
and unerring guide to the ignorant and 

| A unwary 
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unwary. It ſpeaks the language of 
truth, of long obſervation, and expe- 
rience, It leaves no point unexplained 
which Publicans ought to know. Every 
word comes home to their feelings 
to their daily concerns—and points 
? out to them the beſt methods of ſecur- 
ing and increaſing the fair profits of 
their trade, with eaſe to themſelves, 
and with the higheſt ſatis faction to their 
cuſtomers. A ſketch of tne different 
heads, to which my inſtructions are 
reduced, may afford ſome idea of their 
utility and importance. 
In the Firſt place, I have entered | 

into the details of the cellar-buſineſs, N 
and the proper management of beer, 
ale, amber, &c. fo as to keep them in 
a ſtate of the utmoſt perfection, and | 
prevent the loſſes which may ariſe from, 1 


the Publican's ignorance on the one it © 
part, or the intereſted and pernicious 2 
practices of the Brewer on the other, WM” 

Secondly, I have laid down ſuch # 


rules, and given ſuch plain receipts for H 
* an all kinds of compounds as 0 
will no longer leave the Publican 15 

the 
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the mercy of the Diſtiller, but will 
cauſe a ſaving of at leaſt twenty per 
cent. beſides the advantage of having 
his liquor genuine, what he can 
recommend with confidence, as being 
equally agreeable to the talte and to 
the health of every purchaſer. I know 
very well that Diſtillers will take the 
alarm at ſeeing all their ſecrets de- 
vulged, and all their gainful decep- 
tions laid open. Some perſons have 
been already tampering with me; 
but no bribe, which their wealth 
could enable them to offer, ſhould 
ever tempt me to ſuppreſs, what 
I know to be of ſo much importance 
to ſociety at large. 
Thirdly, the cleareſt inſtructions are 
ven for making wines of various 
ſorts, to rival the produce of foreign 
countries in the fincneſs of the flavour, 
and to ſurpals them far in their cheer- 
ing and wholeſome effect. I have alſo 
explained the belt method of brewing 
ale aad porter, ſo as to have the 
7 — infubon of malt and hops, 
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ſecure to Engliſhmen their favourite 
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beverage in the higheſt degree of ex- 
cellence, pure and unadulterated by 
poiſonous ingredients. 

Fourthly, I have taken a ſhort view. | 
of ſuch laws as peculiarly relate to | 
Publicans, the nature of their licence, 
the regulation of the exciſe, and ſome i 
other points of material import. N 

In the next place, a conciſe, yet 
accurate account is given of the duties 
on all foreign and Britiſh wines and 
| ſpirits, as well as on malt-liquors, 

whether brewed for ſale, or for do- 
meſtic ule, Ii: HOLY | 

Sixthly, I have inſerted a table, by | 
means of which, and without any other 
inſtruction, every man will be able to 
gauge his butts, pipes, and caſks, of all 
ſorts, with the greateſt exactneſs, and 

thus be guarded againſt any lols b 
real deficiency, or knaviſh impoſition. Þ 
Of the ſimplicity and uſefulneſs of this 
table I cannot give a ſtronger proof, 
than the ſale of eight thouſand copies, 
at one ſhilling and two-pence each, | 
ſince the year 1794, when I had it 


engraved, =_ 
Laſtly, ; 
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Laſtly, in order to omit nothing 
which may be of ſervice to the young 
adventurer in the public line, I have 
exhibited a juſt view of the hornd 
arts of brokers. I have traced them 
through their windings and decep- 
tions. I have bared them to the ſun— 
I have ſhewn. them in all their naked 
deformity. | 

It would ill become me to make any 
remarks on the variety or the 1mport- 
ance of the articles here ſtated. They 
are obvious to common ſenſe. Not 
only the public, but the good houle- 
wite, __ indeed, the nauon at large 
may be ſaid to be intereſted in a work 
ſo beneficial in its tendency, and ſo 
well adapted in its form, and cheap- 
nels of price, to every popular pur- 
pole. Eb” 

N. B. I have giver plain inſtruction 
to the uſe of Mr. Quin's Hydrometer 
and Th rmometer, and not Clark's, as 
mnſerted, by miſtake, in page 20. Alſo 
_ laws of Bankruptcy in the public 
ine. 
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$ HE management of porter after it is in the. 
40% cellar, is ſuppoſed to be known to all Pub- 
40% licans : but the fact is quite otherwiſe ; ſcarcel 
40% None in five ſtudies how to conduct himſelf in this 
30% particular, or has any idea of the ſeveral methods 
3, 4% eo be uſed, and which it is the objett of the fol- 
4% lowing work to explain. It is alſo the general 
cry of Publicans, and Retailers of Spirits, that it ' 
is impoſlible for them to make their own com- 
A pounds into different qualities, and that unleſs 
hey have a ſtill tor the purpoſe, they cannot 
ſwecten or prepare their own goods, Firſt, I 
"08011! aſk chem, is it poſſible that 1 uſque-. 
baugh, or any other cordial of an oily nature, 
Naean be run through the ſtill, and yet contain that 
LE'SFubftance of oil known in each, and every other 
auality? My anſwer F this; that the onl 
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ill uſed in all the reftifying houſes in London, 
&c. alter the ſpirit is clean run through, or 
rectified, is a glaſs or brals peitle and mortar, 
I knoav, in ſaying this, and by the means of the 
publication, I ſhall create enemies, but as my 
ſole object is to inſtruct, and render ſervices to 
my fellow ſubjects, and in the following treatiſe 
I ſhall prove uſeful to 15073 Publicans, in and 
about this metropolis, 1 fear not the envy of 
about 73 Gentlemen Diſtillers (as they call them- 
ſelves) now rolling in their carriages, by means 
ot the wealth arifing from this dilcovered ſecret, 
ſo long held from a body oi men, who labour 
under ſo many difhculties, and pay io much 
for leave to exerciſe their own calling, I 
mean the hcenced Publicans, and Retailers, I 
think it my duty, if poſſible, to remedy ſome 
part, by pointing gut to them in the follow- 
ing publication, the eaſieſt method to ſave at 
caſt one fifth of the ſum they now pay for their 
ecmpounds to the trade, or at whatever price they 
may be hereafter; and I ſhall alſo prove, that 1t 
they attend to theſe direttions, their goods will 
be better in quality, and have a finer flavor than 
what they purchaſe from the Diſtillers. 


In the following treatiſe, I purpoſe to lay down 


the management of every kind of porter, after 
it is in the, cellar; the {ev@a] methods of fining 
and proparing the ſame in all ſcaſons of the year, 
and eſpecially to wake porter contain a fine head 
of a white colour, The management ol the ale 
cellar, cyder, &c. &c. is alfo an object of the ut- 


moſt importance, and ſhall Þ>reated accordingly. 


In the following work will be alſo given, the 
length and dimenſions of the bulge made uie of 
in gaging all kinds of porter and ale caſks, 2 

þ | tne 
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the table alſo which I have before given of 
admeaſurement of ale and ſpirit caſks, with 
their diameter, depth, and diagonal, and the 
number of gallons they contain; I ſhall fi it 
begin with the article of porter, | 


GENERAL RULE. 


The publican receives from the brewhouſe, 
we will ſuppoſe, three, fix, nine, or twelve butts 
at one time; if the quantity received be three 
butts, there are two mild and one ſtale; but it the 
beer is old or brewed early in the ſeaſon, one 
butt of ſtale will do to draw off five or fix mild. 
Now luppoſe the ſtote beer comes from different 
cellars, which is of different brewings, or what 
they call the waſte cellar, it is not one time in 
ten that two butts are or will draw alike: 
whereas that cellar is made up of the different 
brewings, and conſequently of different cellars, 
and as no two brewings will prove alike, 
either in flavor or colour, how can the Publican 
W keep the beer to one palate for his cuſtomers; 
therefore I would always, if poſſible, recom- 
mend a ſtore cellar of a man's own, it there be 
not room ſor ftarting in the houſe, and the Pub- 
lican then can with ſafety ſay, my beer is all of 
one palate; and hefides, if in the houſe, he ſaves 
9d, per butt in putting down, and he will alſo 
if ſtarted in his own cellar, get twenty-one butts 
tor every 7 or if not, he is only charged 
= 295. inſtead of gos, per barrel; for all ſtarted 
Mbeer 1s always charged to the Cooper, by the 
Brewers, twenty-one to the ſcore, which is æ& 
IF ſaving of four per cent. upon his ſtock, being at 
=F )eall 3s. per butt. 
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FOR FINING BEER. 


Firſt if you find the beer grey and flubborn, 
put your braſs cock in the full butt, and draw 
off three or four tap tubs full before you put in 
your finings, and put it into your waſte butt, and 
then put in the ſame quantity of the former butt 
you have on tap, which you muſt ſtir round your 
beer in the butt, with the fining flick before you 
put in the beer, ſo as to keep the beer to mix 
well. | | 
Then take one or more tap tubs of the finings, 
well ſhaken or ſtirred round, and hne the butt 
as uſual; at the ſame time, after you put in the 
lecond beer, be ſure to work your beer gently 
round thirty. or forty times backwards and for- 
wards with the fining flick, and then leave your 
bung out ſix or eight hours; and whenever you 
tine down your porter, you muſt take care 
that the butt is not full, for if there be not room 
to work in- the butt, the beer will not come 
down. 

It this remedy will not throw off the grey- 
nejs, or aſſiſt you in clearing the beer, you 
weill take, if your beer be tart, five or fix 

quarts of the beer from the butt, and five or 
ix quarts of the finings, and heat them in a pan 
or pot, over a fire, until they are ſo hot as to be 
nearly upon the boil; when you have prepared 
your beer as. before, put this hot beer and fining 
in, and ſtir them round well for five minutes; 
and by ſo doing it will aſſiſt you, as it puts your 
beer into a fermentation, 


* 
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ANOTHER METHOD. 


After you uſe the before mentioned method, you 
may take one handful of white houſe ſand, and halt 
a handful of ſalt mixed together, and when tae 
beer is upon the move, after the fining is put in, 
adds the ſand and falt to it, by degrees, * 
will much help to remove the tartneſs as well 
as help it down. Salt and ſand are good reme- 
dies againft all hard or tart beer in the common 
way of fining; (as all Publicans are inſtructed by 
their cooper.) About two or three pounds, Gf 
raw beet put into hard beer, or beer where there 


is a very low draught, will much affiſt to Keep 


it mellow, as the beer feeds upon the beef. 
have very often found, from burned oyſter ſhells 
pounded to powder, great benefit to my beer, as 
uſed in the fame manner with the ſand and falt, 
to the quantity of a handful at a time. 
It would alſo be an eſſential ſervice to Pub- 
licans, to know how to make what the coopers 
call Heading which is ſeldom allowed to be 
ſent in, being a compoſition of ſweet-wort, mo- 
laſſes, berries, and copperas boiled up together, 
and known by the name of colouring : but if 


IS ma beer be pale, it is neceſſary to uſe the 


ading, which will aſſiſt the colouring, and 
cauſe a beautiful head. I would alſo -w:th to 
5 Publicans againſt the uſe of copperas to 
ead their beer with; which if-uſed; changes the 
head, to a brown or ruſty. colour, As a ſubſtitute 
for copperas, I would recommendthe ſalt-of ſteel, 
Which 1s by far better, and of a milder nature; 
as it is better reQified than the former, it keeps 
the head of the beer pure and white; and is le\s 
pernicious to the ſtomach. Lou may-buy at: a 
p44 B 3 chemiſts 
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chemiſts a quarter of a pound of it, for about 8d. 


which is enough for fitty or ſixty bntts, and when 
the beer is juſt fined down, take of the above ſalt a 


mall quantity, and reduce it to powder, When 


it is thus pounded, take as much as you can upon 
a ſhilling ; put it into a quart pot; add a little 
porter to it; mix it and the porter well together 
until it is diſſolved ; put it into the beer juſt fined- 
down, and it will produce a fine white head, 
This muſt be done when the beer is upon the 
move, immediately after it is fined. If you think 
that quantity does not produce a good head, add 
a little more in your next fining-down. 

I have, with great ſucceſs, uſed fuller's earth, 


burned and pounded into powder, of which about 


two table ſpoonfuls to a butt, after it is fined 


down, renders 1 ſervice. 1 
The aforeſaid receipt is not known but to few 


TO MAKE GOOD STALE BEER. 


You muſt be always very careful to keep your 
tap-tubs clean, otherwiſe your ſtale beer will 
become. ſour. In winter let all your toaſted 
bread be carefully collected, and put into the 


waſte, as it will conduce to feed the beer. The 


ſhells- of eggs thrown in, will preſerve the beer 
alive. Keep your waſte-beer always well bunged 
down. When your butt is filled and bunged 
down, throw upon the end of the veſſel two 

arts of water, in which you ought to put 


qu 
SR an inch thick of houſe ſand all over the 


end of your butt, aſter it is bunged down juſt be- 
fore the water is put on. This butt in three months 


thick 


will be fit to draw without any fining, An inch 
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thick of houſe ſand, and about a quart of water 

laced on the end of each butt of ſtarted beer, 
when freſh bunged down, will render great 
ſervice; but be always careful that your waſte- 
butt is not too full, ſo as to prevent the beer, 
when bunged, from N working, other- 
wiſe, it will not come down. 1 

I have ſeen about one handful of pearl-aſhes 
boiled in three pints of water to two,; and when 
cold, one pint of the water put in, immediately 
after the finings, has an excellent effect in keep- 
ing a good clear head to the pot, and aſſiſting 
to force the ſame. | 

The uſe of ſalt only, without the ſand, is of no 
ſervice; but if ſalt were diſſolved in the finings, 
at the time of fining the beer, I think it would 
help much to ſharpen it. 

Alſo about the ſize of a egg of chalk in a lump, 
put into the butt after the fining, is of great 
ſervice. 


THE MANAGEMENT OF ALE. 


2 Ale is frequently rendered unfit for uſe, b 
being ſour, tart, flat, or brackiſh. If ſour, pull 
cout the bung of your half hogſhead or caſk, and 
throw into it two handfulls of oatmeal, which 
ought to be ſtirred gently round with the hops. 
Leave out your bung for three or four days, and 
then ſtop it well down, and in about three 
weeks the ale will be fit to draw. You muſt 
take care that your oatmeal is freſh, and that the 
— of meal, be in proportion to the ſize of 
e Caſk. 
It tart or ſour, a ſmall lump of chalk, the ſize of an 
egg, and ſome chalk in powder, will bring round 
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the ſaid ale, in three weeks: add the ſize of 
an cog of hops, made up in a ball, to the 
z#bove, If your caſk of ale proves flat, you muit 
take ſix quarts of ale, and about three or four 
ounces of hops, and hoil them for twenty minutes; 
put this hot maſh into your half hogſhead, ſtir 

it round as you would finings, and in about ten 
weeks it will be fit to draw. When you bottle 
Hat ale, take about a tea-ſpoonful of brown ſugar 
to each bottle, and your ale will ſoon come round 
in the bottle, 


HOW TO MANAGE SPIRITS, xc. 


As a perſon in the retail line, ought to know 
the heat and cold, and alſo the ſtrength of his 
ſpirits, to prevent impoſition, I ſhall, in the courſe 
of this treatiſe, lay down, for this purpoſe, the 
nature of Clark's Hydrometer and Thermometer, 
with the mode of uſing them, in the plaineſt and 
ſhorteſt method. The following receipts have 
taken me nearly five years, in collecting mate- 

\terials from ſome of the moſt expert men, and 
beſt houſes, in London; whoſe diſtilling ſer- 
vants I employed to aſſiſt me in the following 
work. And as it is but very ſeldom that any 
retailer will have cauſe to ſweeten, or make up 
more than twenty gallons, at one time, of com- 
pounds, (gin only excepted) I will commence 
with that number, and then come down to two 
gallons only; the retailer therefore, by adding of 

_ diminiſhing, the quantity of ingredients in pro- 
portion, according. to the quantity of ſpirits 
which are to be uſed, may proceed by the follows 
ing direction, given in each article. 
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TO PREPARE AND SWEETEN BRITISH 
GIN. | 
Get from your diſtiller an empty puncheon or 
caſk, which will contain about one hundred and 
thirty-three gallons ; then take a caſk of clear 
rectified ſpirits, one hundred and twenty gal- 
lons, one in five under proof, which 1s the 
uſual firength Rectifiers ſell their goods at; put 
the hundred and twenty gallons of ſpirits into 
your empty caſk, : 
Then take half an ounce of the oil of vitriol, 
half an ounce of the oil of almonds, one quarter of 
an ounce of the oil of turpentine, get half a 
pint of the ſpirits of wine, and half a pound of 
lump ſugar. Beat or rub the above in a mortar, 
until the whole is well incorporated; add another 
half pint of the ſpirits of wine to the mortar, 
When well rubbed together, have ready pre- 
pared one gallon of lime-water, and one galion 
of roſe-water ; mix- the whole, in either a pail or. 
caſk, with a flick till every particle ſhall be 
diflolved ; then add to the foregoing thirty-five 
pounds of ſugar diſſolved in about nine gallons, 
of clear rain or Thames water, or water that has 
been bailed; mix the'whole well together, and 
ſlr them carefully with a ſtick, in the hundred 
and thirty-three gallon caſk. | 
To force down the ſame, take and boil eight 
ounces of allum in three quaris of water, for 
= three quarters of an hour. Take it from the 
re and diſſolve, by degree, ſix or ſeven ounces 
=E of ſalt of tartar,, When the ſame is milk warm, 
put it into your gin, and ſtir all well together, 
as before, for five minutes. Let your caſk ſtand 
| 5 


1 


as you mean to draw it. At every time you, 
purpole to ſweeten again, that caſk muſt be well 
waihed out, and take great care never to ſhake 
your caſk all the while it is drawing. 


FOR TWENTY GALLONS OF GIN. 


Seveenteen gallons of ſpirits, one to five 
under proof. Take one penny weight and three- 
quarters of the oil of vitriol, one penny weight 
and three quarters of the vil of almonds, half a 
penny weight of the oil of turpentine, mixed 
with lump ſugar and ſpirits of wine, as before ; 
add to it, one pint of lime water, and one pint of 
roſe water; uſe the whole. After you diſſolve 
five pounds of lump ſugar, in two gallons and a 
half of water that was boiled, as betore directed, 
to the one hundred and thirty-three gallons, fine 
it down with the proportioned quantity of allum 
and ſalt of tartar, g | 

It is noticed that a handful of burrage will 
give, if ſteeped in the 130 gallon cafk of gin, 
when firſt prepared, a fine flavour, 

To make lime water, you will take two pounds 
of unſlacked lime, put it into a pail; take about 
one pint of water, which will diffolve the hme, 
When it is diſſolved, add one gallon of water to 
it, and ſtir up the lime; when it is cold and well 
ſettled, it is then fit for uſe. | 


TO MAKE FINE GIN BITTERS. 


Steep for ten days, in thirteen gallons of fine 
fpirits, one to five under proof, half an ounce of 
coriander ſeeds, half an ounce of almond cake, 
two onnces of virgin ſnake root; then * the 

above 
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above is ſteeped and taken out, take and pound 
in your mortar, a quarter of an ounce of the oil 
of orange, a quarter of an ounce of the oil of 
caraway, a quarter of an ounce of the oil of 
wormwood, with a ſmall quantity of ſpirits, until 
it all becomes an oil; put it to the above three gal- 
lons of ſpirits, with thirteen quarts of water that 
did boil, and it will produce fourteen galions and 
two quarts, ſuperior in quality, to any generally 
fold. 


TO MAKE TWENTY GALLONS OF . 
PEPPERMINT. 


Put fifteen penny weights of oil of peppermint, 
and a quarter of a pound of lump ſugar into a 
mortar ; rab the fame well, but ſo as not to be 
pally; then add a little ſpirits of wine, by de- 
grees, until you put to the fame about one pint, 
ſo as the ſugar, wine, and oil, are fo well mixed, 
that there 1s no appearance of oil leſt. Take 
twelve pounds and * half of lump ſugar, diſſolved 
in about two gallons of pure rain or loft water, 
or water that has boiled; which water I would 
always recommend in every ſtage, as there is 
but little ſediment ever left in your goods. 

Then take your oil, wine, and ſugar, fo beaten, 
as before mentioned, well mix them in twelve 
gallons and a halt of ſpirits, one in five under 
proof; and add to the ſame, four gallons of water, 
which will nearly fill up your caſk, always 
leaving room for the ſpirit to work itſelf, In 
viing the water to the * ſugar, take care it is 
only milk warm, as in that heat it Giflolves 
beit, and wilFnot damage either the oil or fugar. 


0 
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TO MAKE TWO GALLONS OF PEP. 
PERMINT. | 


Two penny weights of the oil of peppermint, 
one ouncc of lugar, one half gill of ſpirits of wine, 
uſed as above, with a pound and a halt of ſugar, 
and two quarts and a pint of water, To one 


_ gallon, one quart of ſpirits, as above; to fine 
down the ſame. - 


For twenty gallons, one ounce of allum, half 
an ounce of ſalt of tartar, in about five pints ot 
water, put 11 warm, and ſtirred round well, 


TO MAKE TWENTY GALLONS OF 
ANNISEED. 


Take one ounce and a half of the oil of an- 
niſeed, mixed with ſugar, as before, in a mortar 
until they are well incorporated; and fix pounds 
of loaf ſugar, diſſolved in five gallons of water, 


mixed with thirteen gallons of ſpirits, one in five 


under proof. Fine down the ſame with two 


' ounces of allum, boiled in about two quarts of 


water; always leave room in your caſk for 
your fining. 


FOR TWO GALLONS OF ANNISEED. 


Take four penny weights of the oil of anniſeed, 
one pound ot lump ſugar; uſe the oil and ſugar, 
as above; take one gallon and a quart of ſpirits, 


as before, put in your fining, as before directed, 
and fill it up wich water; ſtir the ſame round | 


well, 


All your caſks uſed for preparing the ſundry i 


down 
* 


5 
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goods ought to have a cork put into the bulge 
or lower end, the ſame as a butt of beer, as 
it is not Hable to be diſturbed by ſhaking the 
ceik ; for it ever ſhook, it is apt not to fine 
TE it lelf again without hurting the goods. : 

To tine two gallons, take two penny-weights 
of xl!um, and ſo in proportion. Milk mixed in 
a little water will fine down peppermint, anti- 
ed, and gin: that is one quart to twenty gallons, 
and in proportion alſo; is pearl-aſhes, to make a 


od head. 


TO MAKE FINE CARRAWAY. 
FOR TWO GALLONS. 


Vake two ounces of caſſia and-two of carra- 
vay ſceds, pound then well, and ſteep them for 
vur or five days in a pint of proof ſpirits, then 
tra the ſpirits well off, and waſh the ſeeds with 
little clean ſpirits; then take four penny- 
reights of the oil of carraway, diflolve it in à 
mp of white ſugar, as before directed; add 
Wo: lugar, oil, and ſteeped ſpirits, to one gallon 
ia one quart of ſpirits under proof, one in five, 
Nearly filled up with water that, has boiled, fine it, 
own with about half a tea-ſpoonful of allum 
ut in about one hour after it is prepared. Take 
ways great care in nian your ſpirits, liquor, 
1 the ingredients, that yau ſhake or ſtir them 
el! together with a flick, 4 
(© LIQUOR Is A NAME USED IN ALL 
=P CTEYING HOUSEPSFOR WATER, WHETHER 
[LED OR NOT, | | 
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TO MAKE TWO GALLONS OF 
- CITRON, 


Take eight pounds of figs, ſleep them ten 
day's in three quarts of fpirits. When you are for 
making up the citron, take two penny-weights 
of the oil of orange, and five penny-weights of 
the eſſence of lemons, uſe them in the mortar the 
ſame as for peppermint, and then draw off 
your ſpirits from your figs; add two pound of 
loaf ſugar, diſſolved in one quart of water, to one 
gallon one. quart of ſpirits; fill up your caſk 
nearly with water, fine it down with allum as 


before directed. 


If you think proper to colour the ſame, take 
ſome boiled ſpinage, put the fame in a clean 
linen cloth, and preſs out the juice with your 
hand, until you make the ſpirits a pale green, If 
the retailer thinks proper to make more than the 
before-mentioned number of gallons, he muſt 
add in proportion his ingredients to the number 
of gallons he intends to make. 


— 


OR TWO GALLONS OF 
LOVEAGE. 
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Take two pounds of loaf ſugar diſſolved in 2 
quart of water; take one pound of 1 ay 3 


b * 


. 
{ſmall ſleeped in a pint of ſpirits of wine, as before 
directed; about ſix drops of the oil of carraway 


done up in your mortar, mix it as before, and 
nearly fill your caſk with water. 


You muſt fine down your loveage with allum 
only, as is direfted in the receipt of pepper- 
mint. | | 


To colour your loveage to a pale brown ; This 
1s done by mixing a little brown ſugar burned, 
with a little of the ſpirit, and put it in with the 
tinings, and you may, by ſo doing, bring it to 
5 2 you pleaſe, Your water muſt be 

ned. * a 


ro MAKE USQUEBAUGH, OR IRISH 
. AQUA VITA, 
Sold there at Eighteen Shillings per Ouart. 


= ſake two gallons of ſtrong ſpirits clear rec- 

ifed. put them into an earthen veſſel; put thereto 

l i 3 of canary ſack, two pounds of raiſins 

1 ell ſtoned, but not waſh-d; two ounces of 

4s well ſtoned, and the white ſkins thereof 

. olled out; two ounces of cinnamon groſsly 
ruiſed; four good _—_ bruiſed; an ounce 
. 2 of 
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. of the beſt Engliſh liquorice, fliced and bruiſed; 

fix penny-weights of mace, thirteen penny— 
weights of the kernels of apricots, fix penny- 
weights of cloves, twelve penny-weights of 
co riander ſeeds, ten penny-weights of ginger, 
one pound of raiſins, and one pound of dates. 


Bruiſe the mace, cloves, kernels, cinnamon, 
and coriander in your mortar ; ſteep them ſix— 
teen days in one quart of ſtrong ſpirits ; then 
ſtew your raiſins, and take yonr liquorice ſtewed, 
and boil the raiſins and liquorice in three quarts 
of water, until it is reduced to a quart ; then draw 
off your water through a cloth : draw off your 
Ipirits, clean 3 put one quart more 
of water in which you have diſſolved three 
pounds of fine lump a= mix them well, and 
add them to the ſpirits, as above; you muſt not 
fine them down; but to make it yellow, you will 
take ſaffron in a ſmall cloth ſteeped in ſpirits, 
and ſqueeze it in, to what height of colour you 
pleaſe. If it is to be * you muſt boil ſome 
tanſey or ſpinage, and preſs the juice into the 

ſpirits as before. 


1 ' 
This liquor 1s commonly uſed in ſurfeits, being 
a good flomach cordial, and is the greateſt 
fecret in the trade in Ireland ; and I only laſt 
December received from medical officers there. ; 
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TO MAKE QUEENS CORDIAL. : 


One gallon of pep ermint and half a gallon of 
FD end. with 1555 e coriander ſeed ſteeped in 
the above for twelve days. | | 


TO MAKE RATAFIA. 
QUANTITY FOR TWO GALLONS. 


— 


Take one ounce and a half of peach and apri- 
cot kernels, five ounces of bittet almonds, add 
four grains ot ambergreeſe, ruh them with about 
two ounces of lump ſugar in a mortar, add about 
half a pint ot ſpirits of wine, and one gallon of 
ſpirits, one in five under proof, and, when diſ- 
ſolved, two pounds of good Liſbon ſugar, and 
fill up your caſk with water, | 


; r Some Diſtillers uſe for their kernels, as: 
2 2 ſubſtitute, about two handfuls of the ſprigs 
or tops of black thorn fins, cut and ſteeped in 
the ſpirits, for two or three weeks; they muſt be 
cut as the leaf buds, which is in the months 
Not March, April, and May. This is the quan- 
tity fon two gallons. | n 


Ca 2 FOR 


6300) 


* 


FOR TWO GALLONS OF CORIANDER. 


One gallon and one pint of ſpirits, two pounds 
and a halt of coriander ſeed, four drops of the 
oil of carraway, brown ſugar; fine it down the 
fame way as carraway water and citron ; bruiſe 
them in a mortar, ſteep them in ſpirtts, one in 
five, for ſixteen days, and ſtir it three times a 
day; uſe all brown ſugar ; kill your oil as you 
would in geneva. 


AN APPROVED METHOD OF MAKING 
2 MILK PUNCH. 

FOR FIVE GALLONS. 
| Two oallons of ſpirits, otherwiſe brandy or 


. rum, one in five, two gallons of water, one pint 
of orange juice, one quart of lemon ditto, three 


pounds and a half of ſoaf ſugar ; fill it up with 


| tkimmed milk, and when fine, bottle it off, 
Putting a piece of ſugar- candy in each bottle. 


RUE, BRANDY. 


Jo every nine gallons of brandy, one in five, 
Put one pound of rue, two pounds of ſugar, one 
quarter of an ounce of the oil of vitriol, and 
nearly fill up with water, and the ſame for every 
greater or leſſer proportion. 
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RUE GIN. 


Is the ſame as brandy, only uſe gin at one in 
five inſtead of brandy. 5 


$ 
C SPIRITS OF RUE. 
© | | N 
e Is the ſame, except uſing ſpirits at one to five, 
N inſtead ofone in five, to make eithe brandy or gin. 
a | 
u CHERRY BRANDY, EITHER BRITISH 
| OR FOREIGN. 
Is made by picking the ſmall black cherries 
el clean from the ſtalk, putting them in a caſk, and 
adding as much ſpirits, one in five, as will cover» 
them. In ſix weeks you may begin to draw off, 
or to bottle it, as you may want the goods, and if 
you find the colour too high, add ſome more: 
ſpirits; and be careful to every twenty gallons 
Ir you draw off, to put three gallons of water, and 
at one pound of Liſbon ſugar. £ 
de | 
ch TO MAKE FOREIGN OR BRITISH CHER. 
fl, RY BRANDY TO BE OF A FINE FLA. 
VOUR. | 
Bruiſe eight pounds of cherries in a mortar, 
put them and one gallon of the beſt brandy in 
= 2 ſtone bottle, well ſtopped for ten weeks, ſtrain 
off your brandy well, and ſweeten with ſugar. 
'C, All brandies, in order that they ſhould taſte of 
nc the kernels, ſhould have ſome part of the cherries 
— bruiſed in a mortar, | 


Morrella cherries, managed in this manner, 
= with foreign ſpirits, make fine rich cordial. IM 


TANSEY 


1632 
TANSEY BRANDY, 


To every fix gallons of common brandy, 


one in five, you muſt preſs one pound of tanſey, 


which has bothng water poured upon it; to 
make it yield its colour and flavour, add two 
pounds of ſugar to every ten gallons of goods. 
Tanſey gin is the fame, but Britiſh ſpirits is 
uled inſtead of brandy, | 


TO MAKE RATAFIA BRANDY. 


To every gallon of brandy put a quart anda pint 

of the beſt orange flower water, and a quart of 
| d French white wine; you muſt alſo take care 
pour brandy is fine and good. If to make 
toreign, to make ten gallons of brandy, you muſt 
likewiſe put an hundred apricot ſtones, and a 
pound and a half of white ſugar- candy; juſt 
crack the ſtones and put them in, ſhells and: all, 
into a large ſtone bo:tle, cloſe ſtopt and ſealed 
down; let it ſtand in the ſun for ſix weeks; take 
it in every night, in the wet weather, and ſhake 
it when you take it in, or ſet it out; after this is 
done, you muſt let it ſtand to ſettle, and rack it 
off when fine. 


ORANGE BRANDY, TWO GALLONS 
| ONE QUART. 


3 : | 
Put into a caſk g quarts of brandy, or if it be 


Britiſh brandy, it muſt be under proot ſpirits, with 
the rind of fourteen Seville oranges, ſteep. them for 
| — MOWO 


.D 


1 
\ 
* 
W 
8 5 
* - * 
9 A 
Me. 
) os 
© 


* % 
be)! 
5 "7 
* 

* 


* 

% 

90 
bes | 


„ 
fourteen days in a ſtone bottle or caſk cloſe ſtopt, 


then boil three quarts of ſpring water with two 
pounds ot lump ſugar, for near one hour, upon a 


{flow fire, fine down your ſugar and water with 


the white of two eggs; ſtrain the water into a 
clean pot, and boil it near halt an hour, When 
the ſugar and water is cold, ſtrain your brandy 
into the ſyrup, and in five or {ix days it is fit for 
ule, | 


ANOTHER FOR LEMON BRANDY. 


Mix three quarts of water with one gallon of 
brandy or ſpirits, as betore. It to make Britiſh, 
take thirty lemons, three pounds and a halt of 
lump ſugar, and two pints; of milk: pare the rind 
off the lemons very thin, fleepthem in your brandy 
or ſpirits three days, ſqueeze the lemons upon the 
ſugar, then add your water to it, mix all your 
ſugar, water, milk, and lemon-juice, and mix 
them together to your brandy, let it again ſtand 
three days, and chen ſtrain it off for uſe. ; 


TO MAKE SIX GALLONS OF RASP. 
BERRY BRANDY. , 


Diſſolve in g quarts of water that has boiled, 
four pounds of lump ſugar, add the ſame to four 
gallons of brandy, or ſpirits under proof, as belore 
deſcribed, and five gallons of raſpberries ; infuſe 
them for eleven days, cloſe bunged down, ſtrain 
them off the liquor, and in about ten days it is fit 
for uſe, as it fines itſelf, Add a little cherry 
brandy, if it wants more colour, and ſome currant - 
wine, mixed in equal quantities, 
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TO MAKE TWENTY GALLONS OF 
| SHRUB. 


Take fourteen gallons of rum, ſix quarts of 
lemon juice, ſix quarts of Seville orange juice, 
one gallon of orange wine, fifteen — of loat 
ſugar, difſolved in tour gallons and a half of water, 
with halt an ounce of the eſſence of lemon; add 
all together in your caſk, and let it ſtand till fine. 


FOR TWO GALLONS AND A HALF OF 
| RUM SHRUB. 


One gallon two quarts of rum, one quart of 
lemon juice, one pint of Seville orange juice, 
one pint of orange wine, and two pounds of ſugar ; 
uſe as above, and fil} it up with water. 


TO MAKE CAPPILLAIRE, 


Take fourteen pounds of Jump ſugar, three 
pR_ of Liſbon coarſe ſugar, and ſix eggs, well 
eat up; put theſe into three gallons of water to 
diſſolve ; boil the ſame, and ſkim it four or five 
times; add one pint of orange flower, ſtrain it 
through a bag, and bottle it; put about two penny 
weights of the effence of lemon to three gallons, 
which will flavour punch, &c. 


FOR TWO GALLONS OF NECTAR. 


Take three ounces of kernels in one pint of 
full proof ſpirits, two pound of Liſhon ſugar, one 
gallon of ſpirits, one in five, and three glaſſes of 
role water; nearly fill it up with water, and let it 
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i 
ſtand to fine; colour a fine brown, with burnt 
{ugar. * 


FOR TWO GALLONS AND A HALF OF 
NASSAU BRANDY. 


Take two gallons of Britiſh brandy, one in five, 
one pound and a half of Liſbon ſugar, fix ounces 
and a halt of prunes, four ounces of celery, three 
ounces of kernals, two ounces of orange peel, a 
tea-ſpoon full of eſſence of lemon, two. glaſſes of 
role water, and fill it up with water, | 


TO MAKE A CORDIAL ORANGE 
WATER. 


Take three quarts of _ and the rindy 
of a dozen and a halt of oranges, pare them very 
thin that none ot the white go in, let them ſteep 
in the brandy ſix days and nights cloſe ſtopped; 
then take five pints of fair water, and a pound 
and a half of double refined ſugar: boil this ſyrup 
half an hour, and ſkim it as it riſes; then ſtrain it 
through a jelly bag, and let it ſtand till cold: then 
mix it with ſpirits which muſt be firſt poured 
from the peels and ſettled, and keep it for uſe, 
{Thus you may do with lemons, which 1s a plea- 
/anter cordial. 4», 


FOR A CORDIAL OF BLACK CHERRY, 
FINE FOR THE STOMACH. _ 


Take two quarts of ſtrong claret, and four 
pounds of black cherries full ripe, ſteep them 
| | and 


* 
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and put them to the wine, with one handful of 


Angelica, ofie haudful of balm, and as wor 
cardius, half as much mint, and as n:: 


roſemary flowers as vou can hold in both your” 


hands, three handfuls of clove July flowers, two 
ounces of cinnamon cnt {mall; one ounce of 
nutmegs ; put all thele into a deep pot, Jet them 
be well ſtirred together, then cover it ſo cloſe, 
that no air can get in, let i it ſtand ſeven days and 
which you mult al ſo pate cloſe : and draw off as 


much as will ſweeten it with ſugar- candy to your 
taſte, It is good in any mclaucholy, or for the 


V apours. 


THE DOCTOR. 
Which is a Term given to @ Reccipt. 


70 give what is called a falſe proof, or make 


low goods ſtand a better bead or head than they 


would in their natural ſtate. 

I ſhall deſcribe two kinds of the DoQor, which 
I know to have been uſed, and will leave the 
reader to judge of its good or bad qualities. 

Tue firſt is, pearl- aſhes, a quarter of a pound; 
| pot- -aſhes, ditto, ditto; ſopers' Ive water, three 
quarts; one ounce of the oil of vitriol ; one pint 
of the oil of almonds; and lime-water one gallon. 


Of this receipt 18 put a ſuflicient quantity to 


raiſe the low goods, as to carry a good head or 
bead. The ſecond 1s oil of vitriol and oil of 


2 monds, of each a like 8 and ulſed in the 


lame manner as the former; for two gallons of 
ſpirits, two penny-worth of the oil of almonds, 
two penny-worth of the oil of vitriol, beat up in a 
W or mixed well together, with a ſmall 
portion 
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portion of ſugar will raiſe the bead ; but it muſt 
be left to ſtand for two days before it is fit to draw. 


TO IMPROVE ONE. HOGSHEAD OF 


Ir” 
0 CYDER AND MAKE IT PERFECTLY 
of FINE, IF TROUBLED OR BAD. 
=; When it is firſt laid in, put into a hogſhead, 
14 if it wants a colour, fix ounces of brimſtone in 
as the ſtone, to colour it; on a gallon of -good 
ur French brandy highly tinctured with cochineal ; 
le beat one pound of allum, and three pounds of 
| ſugar-candy fine, and put it in; then you ſtop it 
up fix months; when it is fine, bottle it. This 
great ſecret is ſucceſsfully pratticed by the 
Herefordihire-artift, | 
FOR TWO GALLONS OF CLOVE. 
ke | 5 
-y Cove water muſt be coloured with archill, 
put in a bag, and preſſed between your hands in 
h e uſpirits till it is of a deep red, and it muſt fine 
he ilelf. To make white clove water, leave out 
tlie cider juice and archill, and fine it down as 
d; peppermint, a quarter of a pound of clove pep- 
ce per, one pint of elder juice, one pound of loaf 
int tugar, five quarts of ſpirits, one penny-weight 
n. hve grains of oil of cloves, water a [afficient 
to quantity. Uſe your ingredients in the mortar, 
or as before directed. 
of 
he O IMPROVE THE FLAVOUR OF WINE 
2 BRANDY. 
S, 
1 : A quarter of an ounce of Engliſh ſaffron, and 
all 


halt an ounce of mace, ſteeped in a pint of brandy 
D for 


1 
for ten days, ſhaking it once or twice a day; 
then {train it through a.linen cloth, and add one 
ounce of terra japonica finely powdered, and 
three ounces of ſpirits of nitre dulcis : put it to 
ten gallons of brandy, adding at the ſame time 
ten pounds of prunes bruiſed. 


WINE BITTERS. 


* 
r 
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One gallon of ſpirits twenty dried orange 
peels, one ounce of carraway, two ounces 
ot gentian root, and three drachms of virginia 
inake root. Infuſe the above ten days, and 
colour high with burnt ſugar. * 


FOR MAKING ALL KINDS OF BRITISH 
WINES, 


A ſtrict and attentive management in the 
making of theſe articles is the grand means by 
which they are to be brought to a proper ſtate of 
perfection; and without which, labour, expence, 
and diſpute, will be the final and diſagreeable 
conſequences. To prevent the laſt, and promote 
the firſt, let a due obſervance be paid to the 
following general. rule: do not Jet ſuch wines 
as require to be made with boiling water ſtand 
too long after drawn before you get them cold, 
| and be careful to put in your balm in due time, 
* otherwiſe it will fret after being put in the caſk, 
and cannot be brought to that ſtate of fineneſs 
it ought to be, neither muſt you let it work too 
long in the butt, as it will be apt to take off the 
ſweetneſs and flavour of the fruit or flowers 
from which it is made; let your veſſels be , 


| thorough clean and dry, and before you put * 
the 
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the wine, give-them a rince with a little brandy ; 
when you findthe wine has done tomenting, bung 
it up cloſe, and after being properly ſettled it 
| will draw to your wiſhes. 

In all the following receipts you may uſe one 
pint of clear ſpirits to every gallon. 


FOR RAISIN WINE. 


Put two hundred weight of raiſing, with all 
their ſtalks into a large hogſhead, and fill it up 
with water; let them ſteep a fortnight, 1 
them every day; then pour off the liquor an 
| preſs the raiſins: put both liquors together in a 
nice clean veſſel that will juſt hold it, for re- 
member it muſt be quite full; let it ſtand till it 
is done hiſſing or making the leaſt noiſe; then 
ſtop it cloſe, and let it ſtand fix months, then Peg, 
— it you find it quite clear, rack it off into 
another veſſel, ſtop it ag ain cloſe, and let it ſtand 
three months longer; then bottle it, and when 
wanted for uſe, rack it off into a decanter. 


TO MAKE CURRANT WINE. 


Gather your fruit on a fine dry day, and when 
they are quite ripe, ſtrip them — the ſtalks, 
put them into a large pan, and bruiſe them with 
a wooden peſtle, let them lay twenty-four hours 
to foment ; then run the liquor through a hair 
ſieve, but not let your hands touch it. To every 
gallon of liquor, put two pounds and a half of 
white _ {tr it well together, and put it into 
your veſſel, To every fix gallons put in a quart 
ol brandy, and let it ſtand fix weeks, if it is then 
line, bottle it: but if not, draw it off as clear as you 

TY can 
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can iuto another veſſel, or large lone bottles, and 


in a fortnight put it into ſmaller bottles, cork 
them, cloſe, and let it by for uſe, - 


TO MAKE MULBERRY WINE. 


| Gather your mulberries when they are in the 
| Hate of changing from red to black, and at that 
| time of the day when they are dry from dew 
having been taken off by the heat of the ſun, 
ipread them looſe on a cloth, or a clean floor, 
and let them lay twenty-four hours; then put 
them into a convenient yeſfe] jor the purpole, 
{queeze out all the juice, and drain it from the 
leeds, boil up a gallon of water to each gallon of 
; juice you get out of them: then ſkim the water 
g well, and add a little cinnamon ſlightly bruiſed: 
13 put to each gallon ſix ounces of white ſugar- candy 
3 tively beaten, ſkum and ſtrain the water when it 
has been taken off and is ſettled, and put to it 
ſome more juice of the mulberries. To ever 
gallon of the liquor add a pint of white or — 
wine, let it ſtand in a caſk to purge or ſettle, for 
five or ſix days; then draw.off the wine, and 
keep it in a cool place for three months, before 
5 you want it. | 


TO MAKE LEMON WINE, 


EL Pare off the rinds of ſix large lemons, cut them 
$ and ſqueeze out the juice, ſteep the rinds in the 
juice, and put to it a quart of . it ſtand 
three days in an earthen pot clole ſtopped; then 
ſqueeze ſix more, and mix 1t with two quarts of 
ſpring water, and as much ſugar as will ſweeten the 


whole; boil the water, lemons, and ſugar to- 
| | gether, 


„ 


gether, and let it ſtand till it is cool; then add a 
quart of white wine, mix them together, and run 
it through a flannel bag into ſome veſſel where 

our brandy is: let it ſtand three months, and 
then bottle it off, cork your bottles well, keep 
it cool, and it will be fit to drink in a month 
or ſix weeks. | 

Lemon wine may be made to drink like citron 
water, the method of which is as follows: pare 
fine a dozen of lemons very thin, put the peels 
into five quaris of French brandy, and let them 
ſtand fourteen days; then make the juice into a 
{yrup, with three pounds of ſingle refined ſugar, 
and when the peels are ready, boil fifteen gallons 
of water, with forty pounds of fingle refined 
ſugar for half an hour; then put it into a tub, 
and when cool, add to it, one ſpoonful of balm, 
and let it work two days; then turn it, and put it 
in the brandy, peels, and ſyrup, ſtir them all to- 
gether, and cloſe up your caſk, let it ſtand three 
months, then bottle it, and it will be as pale and 
fine as any citron water, 


TO MAKE GRAPE WINE. 


Put a gallon of water to a gallon of grapes, 
bruiſe he re well, let them ſtand Ly — 
without ſtirring, and then draw off the liquor; 
put to a gallon of the wine, three pounds of ſugar, 
and then put it into a veſſel, but do not faſten it 
up with your bung till it has done hiſſing, let it 
ſtand two months, and it will draw clear and fine ; 
if you think proper, you may then bottle it, but 
remember your cork is quite cloſe, and keep it 
in a good dry cellar. | 
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TO MAKE APRICOT WINE. 


Put three pounds of ſugar into three quarts of 
water, let them boil together, and ſkim it well; 
then = in {ix pounds of apricots pared and 
ſtoned, and let them boil till they are tender; 
take out the apricots, and when the liquor 1s 
cold, bottle it up tor preſent ule. The apricots 
will make good marmalade. 


TO MAKE CLARY WINE. 


Pick twenty-four pounds of malaga raiſins, 
and chop them very ſmall ; then put them into a 
tub, and to each pound put a quart of water; 
let them ſteep ten or eleven days, ſtirring it 
twice every day, and be careful to keep it covered; 
then ſtrain it off and put it into a veſſel, with 
about half a peck of the tops of clary when it is 
in bloſſom; ſtop it cloſe for ſix weeks, and then 
bottle it off; in two or three months it will be fit 
tor drinking. 


TO MAKE QUINCE WINE, 


Gather twenty large quinces when they are 
dry and full ripe ; wipe them clean with a courſe 
cloth, and grate them with a large grate or — 
as near the cores as you can, but do not touc 
the cores; boil a gallon of ſpring water, throw 
in your quinces and let them boil ſoftly about 
a quarter of an hour; then ſtrain them well into 
an earthen pan, on two pounds of double refined 
{ugar, pare the peel off two large lemons, throw 
them in, and ſqueeze the juice through a _ 
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ſtir it about till it is very cool, and then toaſt a 
thin ſlice of bread very brown, rub a little yeaſt 
on it, and let the whole ſtand cloſe covered 
twenty-four hours; then take out the toaſt and 
lemon, put the wine in a caſk, keep it three 
months, and then bottle it. If you make a 
twenty gallon caſk, let it ſtand fix months be- 1 
fore you bottle it, and remember when you 
ſtrain your quinces to wring them hard in a 
coarſe cloth. 8 


TO MAKE BLACKBERRY WINE. 


Let your berries be full ripe when you gather 
them put them into a large veſſel, either of 
wood or ſtone, with a cock in it, and pour 
upon them as much boiling water as will 
cover them ; as ſoon as the heat will permit you 
to put your hand into the veſſel, bruiſe them 
well till all the berries are broken, then let them 
ſtand covered till the berries begin to riſe to- 
wards the top, which they will 4 in thiee or 
four days; then draw off the clear, into another 
veſſel, and add to every ten quarts of this liquor, 
one 1 of ſugar, ſtir it well in it, and let it 
ſtand to work a week or ten days in another 
veſſel like the firſt: then draw it off at the cock, 
through a jelly bag into a large veſſel, take four 
ounces of iſinglaſs, and lay it to ſteep twelve 
hours in a pint of white wine, the next mornin 
boil it upon a ſlow fire till it is all diſſolved; 
then take a gallon of your blackberry juice, put 
in the diſſolved iſinglaſs, give them a boil toge- 
ther, and pour all into the veſſel, let it ſtand a 
fe days to purge and ſettle; then draw it off 
and keep it in a cool place, | a 
T 
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TO MAKE TURNIP WINE, 


Take what quantity of turnips you think pro- 
per, pare and ſlice them, put them into a cyder 
preſs, and ſqueeze out all the juice. To every 
gallon of juice put three pounds of Jump ſugar, 
put both into a veſſel juſt large enough to hold 
them, and add to every gallon of juice alf a pint 

ok brandy, lay ſomething over the bung for a 
week, and when you are ſure it is done working 
bung it down cloſe, let it ſtand three months, 
then draw it off into another veſſel, and when it 


is fine put it in bottles. 


TO MAKE ELDER FLOWER WINE, 


1 To twelve gallons of water, put thirty pounds 
| of loaf ſugar, poi it to ten, ſcumming it well; 
let it Rand til it be cold, then put two or three 
ſpoonfuls of yeaſt ; when it works, put in two 

quarts of bloſſoms picked from the ſtalks, ſtirrin 

it every day till it has done working, which wil 
not be under five or ſix days; then ſtrain it and 
— it into the veſſel, with one gallon of clear 
pirits, or one gallon of brandy ; after it is ſtop- 
8 ed down, let it ſtand two months, and then, if. 

ne, bottle it. = 


TO MAKE RAISIN ELDER WINE. 


Take fix gallons of water and boil it half an 
hour, and when it has boiled, add to every 
_ ot water, five pounds of malaga raiſins 
thred ſmall : pour the water boiling hot upon 


them, and let it ſtand nine days, ſtirring it twice 
| a day ; 
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a day ; boil your elder berries as you do currants 
for jelly, and ſtrain it all fine; then add to every 
allon of liquor, a pint of elder berry . juice; 
When you have ſtirred all well together, pread 
on a round of bread half an inch thick of 3 


quartern loaf, toaſted on both ſides, with yeaſt, 
let it work a day and a night, then put it in 3 
veſſel, which be ſure to fill as it works over: 
ſtop it cloſe hen it has done working; ſtop it up 
hve or ſix months, and then it will be: fine and 
fit to bottle, | „ | 

. 2 


ANOTHER FOR ELDERBERRY WINE. 


To every gallon of picked elderberries, put a 
full gallon of water, boil them together till the 
berries are tender, then ſtrain it off through a 
fine ſieve; let what will run through, but do not 
preſs the herries ; to every gallon of the liquor 
put two full pounds of good Liſbon ſugar to 
every gallon: (this ſort for preſent drinking) 
what you deſign to keep ſome years muſt have 
two pounds and a half of ſugar : boil the liquor 
and ſugar together, and ſcum it clean in the 
boiling, as long as any will riſe; when cool, 
work it with yeaſt for a night and a day, put it 
into the veſſel, and when it has done working, 
ſtop it cloſe for five or ſix months; it then, if fine, 
ought to be bottled. 


ORANGE WINE. 


To fix gallons of ſpring water put twelve 
pounds of ſingle-refined ſugar, the whites of four 
eggs well beated, put thele to the water cold ; 
then let it boil three-quarters of an hour, _ 
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off the ſcum as faſt as it riſes When it is cold 
put in fix ſpoonfuls of yeaſt, and fix ounces ol. 
ſyrup of lemon beaten together; put in alſo the 
juice and rind of twenty large oranges, thin pared 
and ſtrained through a cloth, that no winte part, 
nor any of the eds go in with the juice: let all 
this ſtand two nights and two days, in an open 
veſſel or large pan; then put it into your cloſe 
veſſel, and in three or four days ſtop it down. 
When it has ſtood three weeks thus, draw off 
into another veſſel, and add to it two quarts of- 
rheniſh or white wine; then. ſtop it clole again, 
and in a month or ſix wecks it will be fine enough 
to bottle, and to drink in a month after. 


BLACK CHERRY WINE, AS IN KENT, 
5 WHICH RESEMBLES RED PORT, 


Boll ſix gallons of ſpring water one hour, then 
bruiſe twenty-four pounds of black cherries, but 
don't break the ſtones, pour the water boiling 
hot on the cherries, ſtir the cherries well in the 
water, and let it ſtand twenty-four hours; then 
ſtrain it off, and to every gallon put near two 
— of good ſugar; mix it well with the 
1quor, and let it ſtand one day longer, then pour 
it off clear into the veſſel, and ſtop it cloſe; let 
it be very fine before you draw it off into 
bottles. 


ANOTHER WAY TO MAKE CHERRY 
WINE TO TASTE OF THE KERNEL, 


When your red cherries are full ripe, ſtrip 
them from the ſprigs, nd ſtamp them, as apples, 
till the ſtones are broke, put it in to a tub, and 

cover 


WS. : 


cover it cloſe for three days and nights; preſs 
then in a cyder-preſs, and put your liquor again 
into a tub, and let it ſtand cloſe covered two 
days more, then take the ſcum very carelully off, 
pour it off the lees into another tub, and be very 
careful not to ſhake the. veſſel, and let it ſtand to 
clear two days more, then ſcumſand pour it off 
as before; it your cherries were ripe and ſweet 
put only a pound and a half of moiſt Liſbon 
ſugar to each gallon of Jiquor, ſtir it well to- 
gether and cover it cloſe next day, then pour it 
carefully off the lees as before; let it ſtand again 
and do the ſame the next day into the veſſel you 
keep it in. You may repeat this oftener if you 
ſee the lees are groſs and like to make it fret; 
when is is ſettled ſtop it up for ſeven or eight 
months, then, if it is perfectly fine, bottle it; if 
not draw it off into another veſſel, and ſtop it up 
for three weeks longer. This wine keeps ſeven 
ears, if bottled; it is not fit to drink until it has 
3 ſix months in bottle, 


Our Engliſh wines want only age to equal, it 


not exceed, all foreign liquors. 


A RECEIPT FOR RASPBERRY WINE. 


To every quart of fruit you muſt pour, boiling 
hot, a quart of water, cover it very cloſe, and let 
it ſtand twenty-four hours, then ſtrain it, and to 
three quarts of liquor, put two pounds of lump 
ſu zar: ſtir it together and ſpgead a toaſt of bread, 
the round of a loaf, with yeaſt, put it into it, which 
will {et it to work, and in twenty-four hours pour 
it off the lees, and when it has quite done —— 
ſtop it up; let it ſtand for ſix or ſeven months, you 
may bottle it, and keep it a year an bottles. 
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Lou muſt at firſt watch all wines, and if 
you find them fret, continue to fine them off the 


lees every day for ſome time, as faſt as any 


ſettles. 


TOR A BIRCH WINE, AS MADE IN 
| SUSSEX. 


Take the ſap branches or the top of birch 
freſh cut, boil it as long as any ſcum ariſes ; to 
every gallon of liquor, put two pounds of good 
ſugar, boil it halt an hour, and ſcum 4t very 
clean. When it is almoſt cold, ſet it with a little 
yeaſt ſpread on a toaſt, as directed in elder 
wine, let it ſtand five or ſix days in an open 
veſſel ſtirring it often; then t ke ſuch a caſk as 
the liquor will be ſure to fill; fire three or four 
large matches dipped in brimſtone, and put it 
into the empty caſk, and ſtop the {moak till the 
match is exſtinguiſhed, always keeping it ſhook 
or turned round; take out the aſhes, and as quick 


| as poſſible pour into it a pint of ſack or rheniſh- 


whichever taſte you like beſt, for the liquor 
retains it ; rince the caſk weil with this and pour 
it out: pour in mu wine and ſtop it cloſe tor ſix 
months, then if it is perfectly fine you may 
bottle it. 


— 


FOR SAGE WINE. 


To twenty-eight pounds of malaga raiſins 
picked and ' ſhred; add eight quarts of ſpring 


water well boiled, but let it be milk warm he- 


fore you pour it on the raiſins; then put in 
half a buſhel of red ſage groſsly ſhred ; ſtir all 
together, and let it ſtand fix days, ſtirring it 

G | very 


ö 
> 
1 
1 
t 
/ 


( 49 ) 


very well every day, and cover it as cloſe as you 
can; then ſtrain it off and pour it into your | 
veſſel; it will ſoon be fine, but you may add 
two quarts of ſack or white wine to fine 1t. 
Raiſins of the ſun will do as well as Malaga, if 
Malaga cannot be had. | : 


A RECEIPT FOR WHITE MEAD WINE. 


To every gallon of white put a pint of honey, 
and one pound of loaf ſugar; ſtir in the white of 
ſix eggs beat to a froth, and boil it as long as = 
ſcum ariſes. When it is cold, work it wit 


youre and to every —_— put the peel of three . 


arge lemons thin fliced, and alſo the juice 
{trained through a cloth. Stop it up when it has 
done working, and bottle it in ten days. 


A RECEIPT FOR DAMASCENE WINE. 


To every gallon of water put two pounds and 
a half of ſugar, which you muſt boil and ſcum 
three-quarters of an hour; and to every gallon 
put five pints of damaſcene, with the ſtones taken 
away; let them boil till it is of a fine colour, 
then ſtrain it through a fine ſieve. Work it in an 
open veſſel three or four days, then pour it off 
the lees, and let it work in that veſſel as long as 
it will, Stop it up for ſix or eight months; when, 
it fine, you may bottle it, and it will keep a 
year or two 1n bottles. 
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A RECEIPT FOR COWSLIP OR MARI- 
GOLD WINE. | 


To every gallon of water take two pounds and 
a halt of ſugar, boil this an hour, and ſcum it 
well, and pour it, boiling hot, upon the yellow 
tops of either forts of flowers. To every gallon 
of the liquor put half a peck of flowers nicely 
cut; let this leg all night, and to each gallon 
ſqueeze in two or three lemons with a piece of 
peel cut thin. When theſe have ſteeped a night 


and a day, work it with toaſted bread, as directed 


in elder wine, and yeaſt, When you put it in 
your veſſel pour it from the ſettlement; and 
when it has worked as long as it will, pour into 
every gallon one pint of rheniſh or white wine; 
if it is fine, in {ix monthsyou may bottle it; this 
will drink at three or four years old. Either ſort 
1s a cordial wholeſome and pleaſant, 


TO MAKE GOOSEBERRY WINE. 


Put four pounds of gooſeberries full ripe to 
every quart ot hot water, and to every gallon of 
water put four pounds of ſugar, bruiſe the gooſe- 
berries well, and let them ſtand in the water two 
days, ſtirring it twice or thrice a day, and then 
ſtrain it through a fine hair bag, and put in the 
ſugar and ſtir it very well till it is melted ; when 
it is well mixed, cover it, and let it ſtand two 
days; then ftrain it through a flannel bag into 
the veſſel; when it has done working ſtop it cloſe, 
and let it ſtand ſix weeks or two months, and, if 
fine, bottle it. 


Nothing of braſs muſt be uſed about any _ 
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TO MAKE GINGER WINE. 


Put ſeven pounds of Liſbon ſugar into four 
gallons of ſpring water, boil them a quarter of an 
hour, and keep ſkimming it all the time; when 
the liquor is cold ſqueeze in the juice of two 
lemons, and then boil the peels, with two ounces 
of ginger in three pints of water, for an hour, 
When it is cold put it all together into a barrel, 
with two ſpoonfuls of yeaſt, a quarter of an 
ounce of iſinglaſs, beat very thin, and two pound 
of jar raiſins; then cloſe it up, let it ſtand ſeven 
weeks, and then bottle it off. 


TO MAKE BALM WINE. 


Boll forty pounds gf ſugar in nine gallons of 
water, for two hours, ſkim it well, and put it into 
a tub to cool; take two pounds and a half of the 
tops of balm, bruiſe them and put them into a 
barrel, with a little new yeaſt, and when the 
liquor is cold, pour it on the balm, mix it well 
together, and let it ſtand four hours, ſtirring it 
trequently during that time; then cloſe it up, 
and let it ſtand ſix weeks, at the expiration of 
which rack it off, and put a lump of ſugar in 
every bottle; cork it well, and it will be better 
the ſecond year than the firſt, | 


TO MAKE ROSE WINE. 


Put into a well-glazed earthen veſſel three 
quarts of roſe-water, drawn with a cold ſtill, put 
into it a ſuſhcient quantity of roſe leaves, cover 
it cloſe, and ſet it for an hour in a kettle, or 
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copper of hot water, to. take out the whole 
liirength and flavour of the roſes, When it is 
cold preſs role leaves hard into the liquor, and 
{feep freſh ones in it, repeating it till the liquor 
has got the full ſtrength of the roſes; to every 
gallon of liquor put three pounds of loaf-ſugar, 
and ſtir it well, that it may melt and diſperſe in 
every part; then put it into a caſk or other con- 
venient veſſel to ferment, and throw into it a 
piece of bread toaſted hard and covered with 
veaſt ; let it ſtand a month, when it will be ripe 
and have all the fine flavour and ſcent of roſes; 
it you add-ſome wine and ſpices it will be a con- 
liderable improvement. By the ſame mode of 
infuſion wine may be made from any other flowers 
that have an odoriferous ſcent and grateful 
favour, Ip all made wines brandy will be found 
more uſeful than rheniſh wine, as the latter 1s 
apt to turn it ſour. A brandy caſk is allo uſeful, 


— — 


GENENAL OBSERVATIONS 


. NECESSARY FOR EVERY PUBLICAN, 


Never bung down your ſpirits til] they are 
clear; and it not bright and fine, which may 
be uwing to that part of the ſpirits around the 
cock, draw a quart or two from your cock, till 
you ſee 1t comes fine from thence ; and when 
you have drawn off the quantity you are in 
immediate want of, then gently return what you 
have drawn into your caſk again. A glaſs is 
better to ſhew the ſtrength of the bead or head 
than a phyal, and in drawing it, keep the glaſs at 
a diſtance from the cock, letting it run flow, and 
it will carry the better head. 

E All your liquor cocks ought to be boiled in 
. ſneeps 
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ſheeps ſuett, twice a year, which will prevent 
them from fouling your ſpirits. 

Peppermint, anniſeed, uſquebaugh, &c. muſt 
be kept alway in the ſame caſk, otherwiſe they will 
{poil the flavour of any other ſpirits which might, 
from miſtake, be put in a wrong caſk. When your 
foreign brandies are ſo high in price as to afford 
little or no profit, which is now the caſe, you 
may lower them by clean proot ſpirits, adding a 
little oil of vitriol, to bring them to the ſtrength 
of one in ſeven, and ſweeten with loaf- ſugar; 
you will always find burnt ſugar the beſt to 
colour, and be ſure, in lowering your foreign or 
Britiſh brandy and rum, that you ſweeten the 
water, and colour it to its proper colour before 
you ule it with your brandies, &c. but you ſhould 
never adulterate a large quantity of goods at a 
time, as they do not keep their flavour near ſo 
ſo long when adulterated. 


0 % 


Rums are likewiſe lowered inſmall parcels, by 
molaſſes, ſpirits of vitriol, and ſugar, and hollands 


by molaſles ſpirits only; you will always find 


prunes very much improvethe flavour of brandies, - 

wheiber Britiſh or foreign,” and ſtale porter 
grounds, or waſte tea leaves, alſo improve rum, 
and a ſmall quantity of elder flowers and roſe- 
water, in like manner improves hollands. 

It you want to raile the ſtrength of any goods 
which are made up too low, nothing 1s better 
than clean taſtleſs Gries of wine. - Should your 
rums at any time get diſcoloured, a ſmall quantity 
of ſkimmed milk put to them, and well ſhaked up 
together, letting them ſtand for a day or two, will 
bring them quite fine, and if any colouring is 
wanting, you muſt put ſome burnt ſugar, and 
line them as you do when they are newly dilliiled. 

E g Salt 
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Salt of tartar 1s excellent to put into Britiſh 
goods, which in 24 hours will bring them down. 
Or if you can't ſtay this ſettling, then caſt about 


half a pound of alabaſter powder into your mixed 


Nogſhead of goods to ſtop up the porous parts of 
the flannel ſieve, which fines them immediately, 


If by chance or accident any goods happen to be 


ſpoiled in their complexion, ſo as to become not 
ſaleable, as ſometimes, eſpecially in genevas, 
comes to paſs, or where they by ſome ingredients 
will turn them as black as ink, they mult then be 


lent back tobe diſtilled again, only putting half the 


quantity of ingredients, as uſual, and they will be- 
come as fine as rock water from the ſtill, and muſt 
be dulcified according to their quantity, juſt as 
they were at their firſt being made, but the goods, 
notwithſtanding the misfortune they met with 
will be much better than they were at their firſt 
being made. 

For your Þrandies, ſkim milk and treacle, 
and iſinglaſs, well beat on an iron plate, then 
ſhred fine and boiled in water till diſſolved; add a 
little of the brandy, ſtir it well, and ſhake the 
whole up together. | | 

'The beſt for Hollands, is a little allum in 


powder, and well ſhaked up with the goods; 
| lometimes it is the cafe that your goods having 


been diſturbed while fining, or through the 
weather or the naturally glutinous quality of the 
different ingredients; when mixed they will be 
very hard to get down, you muſt then be pro- 
vided with a flannel bag made to a point at one 
end, and the other end ſewed round a hoop; 
when this is hung up, you put your goods by 
degrees into the flannel bag, and it will drop 


* 


gently into a can if placed at the bottom, but if 


not 
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not then fine, run it through a ſecond time, add- 
ing ſome powdered alabaſter, which will cloſe 
the pores of the bag, and be ſure to bring your 
goods quite fine and clear, | 

When you have made up your compounds to 
the quantity and quality you intend that they 
may become fine and clear, all your goods 
which are made proof, will, without any art or 
compoſition, ſettle and become fine and clear 
within one or two days at. moſt ; but compounds 
that are made below proof, the weaker they are 
made in ſtrength the longer they are becoming 
fine or ſaleable. To every hogſhead of geneva 
or oiher goods, put five or ſix ounces of allum, 
powdered ſo as to go through a coarſe hair ſieve, 
and mixed in three or four gallons of the com- 
pounds for the above, and your geneva will be 
clear in one or two days. You may make any 
goods of a deeper colour by burned ſugar, 

As I have finiſhed every Direction which 
came within my knowledge, to inſtruct the Pub- 
lican in the management of his cellar, ſpirits, 
wine, &c. I now think it my duty to give ſome 
inſtruction to the Publican in the country, as 
well to a private family, how to brew their own 
beer. ale, cyder, and amber, whereas the molt, 
. of them are unacquainted with the art. | 

To remedy this defect a few inſtructions, but 
quite ſufficient, ſhall here have a place, and, 
if m are followed regularly every perſon will, 
by a ſingle trial, be convinced of the poſſibility 
and propriety of brewing, if a private family in 
town, or a publican in the country in future, by 
a cheaper and more pleaſing method than re- 
curring to the brewhouſe for every quantity of. 


beer they want, | 11 
GENERAL. 
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GENERAL INSTRUCTIONS. 


The tubs and veſſels intended for uſe, muſt be 
free trom dirt or taint, as the leaſt defects of that 
nature may diſtaſte a whole brewing. 

The maſh tub ſhould be particularly. attended 
to, and a wiſp of hay or ſtraw put over the end 
ot the veſſel in the inſide to prevent the malt 
running off with the liquor; the malt being 
emptied into the maſh tub, and the water brought 
to boil ; daſh the boiling water into the copper, 
with cold water ſufficient to ſtop the boiling, and 
leave it juſt hot enough to bite ſmartly upon your 
finger; a few trials will enable any perſon to be 
exact upon this head, always remembering to 
draw off your ſecond maſh ſomewhat hotter than 
the firſt, The water thus being r- brought 
to a temper, by the addition of cold water, 
ladle it out of your copper over the malt, till 
it becomes thoroughly wet, ſtirring it well 
round with a ſtick, to prevent your malt clotting. 
When the water goes on too hot, it ſets the malt 
and cloſes the pores of the body of it: and when 
that happens, it is difficult to recover it, which 
can only be done by adding cold water. Cover 
up your maſh tub cloſe, to compreſs the ſteam, 
and prevent the heat from evaporating in ſmall 
quantities: this ſhould carefully be regarded, in 
larger ones it does not ſignify ſo much. Let _ 
worts ſtand after maſhing an hour and a half or 
two hours, then let the liquor run off into a 
veſſel prepared to receive it. If at firſt it runs 
thick and diſcoloured, draw off one or two pails 
full, and pour it back again into the maſh tub, 
to refine again till it runs clear, , 

| | * 
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In ſummer it will be neceſſary to put a few 
hops into the veſſel] which receives the _ 
out of the maſh tub, to prevent its turning ſour, 
which the heat of the weather will ſometimes en- 
danger, let your ſecond maſh run as before, and 
let tne liquor ſtand an hour and a halt, then run 
it off, but never let your maſh ſtand dry; keep 
ladling freſh liquor over it, till the quantity of 
wort you wiſh to get is extracted, always allowing 
for water in the boiling. J 
The next conſideration is boiling the wort; 
the firſt copper full muſt be boiled an hour, and 
while boiling, add the ingredients except gin- 
ger and coculous berries mentioned in che re- 
ceipt; the hops are now to be hoiled in the wort, 
but to be carefully ſtrained from the firſt wort, 
in order to be boiled again in the ſecond. Eight 
pound is the common proportion to a quarter of 
malt, but in ſummer the weather being hotter, 
the quantity muſt be varied from eight pounds to 
twelve, according to the heat of the air. After 
the wort has boiled an hour, ladle it out of the 
copper and cool it, keeping it as thin as poſſible, 
which will cool it quicker. In ſummer it ſhould 
be quite cold before it is ſet to work; in winter 
it ſhould be kept till a ſmall degree of warmth is 
perceptible by the finger. hen properly 
cooled, ſet it to work, add yeaſt in proportion 
to your wilh, to bring it forward; if you want it 
to work quick, add trom one gallon to two: but 
obſerve, porter ſhould be brought forward 
quicker than any other liquor except two-penny ; 
let it work till it comes to a good deep head, 
then cleanſe it by adding the ginger. Your liquor 
is now fit for barrelling, which muſt be done 
carefully; fill your barrels full, and let the yeaſt 
work 
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work out, adding freſh liquor to fill them till 
they are quite full and done working ; then bung 
your barrels, but keep a watchful eye upon 
them for ſome time, leſt the beer ſhould ſud- 
denly foment again and burſt them, which is no 
uncommon accident where due care is not taken; 
heat of ſummer or change of weather wil} occa- 
hon the ſame misfortune if your barrels are not 
watched .and eaſed when they require it, by 
drawing the peg. The only part which now re- 


mains to compleat your brewing, fining your 


beer to underſtand, which it is neceſſary to re- 
mark, that porter is compoſed by Brewers of 
three different forts, of malt, pale brown, and 
amber. The reaſon of uſing theſe three ſorts, is 
to attain a peculiar flavour and colour; amber 
is the moſt wholeſome, and I would recommend 
to ule nothing elſe, in conſequence of the ſubtle- 
neſs of the effentia which keeps continually 
ſwimming in the beer; porter requires a con— 
ſiderable body of finings, but ſhould any perſon 
chuſe to brew without the uſe of ESsENTIA, 
that is, with amber, malt, and with colour only, 
their porter will refine ot itſelf very ſoon ; ſome 
however will perhaps follow the exact receipt, 
and therefore I mention that finings are — 
ot iſinglaſs, diſſolved in ſtale beer, till the whole 
comes to a thin gluey conſiſtence like ſize, and 
which muſt be uſed diſcretionally ; one pint is the 
uſual proportion, to a barrel, but ſometimes even 
three are found neceſſary; care muſt be taken 
that the ſtale beer in- which the iſinglaſs is diſ- 
ſolved be perfectly clear, and thoroughly ſtale, 
By attending to theſe directions, any perſon may 
brew as good if not better porter than can be op: 
5 Pliè 


( 59 ) 


plied from the brewers, The ye opinion 1s, 
that porter requires to be brewed in large quanti- 
ties, and to be long ſtored, but that is done to 
ſave fire and labour by a large Brewer: for I can 
lately lay, that the porter is not fo ſtrong or fo, 
good as has been with the great Brewers that 
brewed in ſmaller quantities; but give thele rules 
a fair trial, and you will find experience the 


ſureſt of all guides. 


The following receipts for brewing porter, ale, 
and amber, and ther ſeparate expences added 
to each, and profit ariſing, will convince the 
moſt incredulous perſon, in my opinion, via. 


TO BREW SIX GALLONS OF PORTER. 


. * . 

One peck of malt - - - - 0 2 © 
uarter of a pound of liquorice root o o 2 
Spaniſh liquorice '- - - - 0 0 1 
Eleni. - =» IE 8 
Treat - - » » - - © RE & 2D 
Hops - - « = <  \6 TT 2 
Capſicum and ginger - - - - 0 0 4 
OO EE © 7 


0 
Go 
. © 
1 wie 


Which bought is 78. od. 
Brewed at home gs. 94d. 
Clear gain . gs. 21d, 


FOR ONE BARREL OF ALE. 


. . d. 

Malt, two buſhel and a halt = - 15 o 

Hops, two pound anda halt = = - © 5 © 
| ſugar 


FF © 


; F. 5. d. 
Sugar juſt boiled up, three pounds - 2 6 
Capſicum 1d. coriander ſeed 1d. 0 © 2 
Coculus indicus 1d. falt id. o o 2 

1 12 10 


The ſmall beer, after your ale is brewed, is 


ſuppoſed an equivalent for coals and trouble, 


A barrel & ale, containing 36 gallons, 
or 144 quarts at Sixpence per quart 
which is the price bought at a public 


| houſe . * . * . * 9 . * 3 12 0 
It a family brewed at home, it will coſt . 
Ce.» 0 
Therefore clear gain will be for your ; 
trouble a . . . . . . * . I 19 
RECEIPT FOR ONE BARREL OF 
TWOPENNY 
. s. d. 
Malt, one buſhel and a halt - - 0 15 o 
Hops, one pound . - - - - - © 2 © 
Liquorice root, one pound and a half o 1 6 
Capſicum, quarter of an ounce - - © © 1 
Spaniſh liquorice, two ounces - - ©, © 3 
Treacle, five pounds - 8 1 
Co als 1 
1 1 1 


ö 
N 


O. 
5 
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Ouc barrel of twopenny, of 36 gallons, C, 5. d. 
paid for at the public houle, of 144 
quarts, at 4d each quart. -- - 2 7 8 

It the poor man brewed at his own 
home, in the barrel he ſaves - - 2x 6 7 


Surely this is enough to pay for time and 
trouble, and particularly in London, where a 
woman might not be able to earn, in the ſame 
time, one penny; by following this plan then, 
every woman will earn ſomething, tor money 
ſaved is money got. | , 

This liquor will be drinkable in a week, and 

wholeſome, Remeinber to bruiſe the liquorice 
root. From this candid and open ſtatement of 
the articles uſed in porter, every perion may 
adopt, either by adding or diminiſhing according 
10 the quantity of ingredients you wiſh to brew, in 
proportion to your quantity of malt. 
But ſome articles demand particular attention, 
firſt, the Efſentia bina, which is compoſed of 
eight pounds of moiſt ſugar boiled in an iron 
veſſel, for no copper one could withſtand the 
heat ſufficiently till it comes to a thick ſyrupy 
conſiſtence, perfectly black, and —. bit= 
ter, 7 

When making the Eſentia and colour, obſerve, 
when it 1s boiled as you think [ufficiently to make 
1t liquid enough to pour off into your liquor, you 
muſt add a little clear water or lime-water, as you 
pleaſe, to bring it to a proper temper, otherwiſe 
it will become a hard, dry, burnt ſubſtance if 
/uffered to fland till cold, take care that no 
water is put to it till it is burntFenough. 

Secondly, Colour compoſed of eight pounds of 
moilt ſugar boiled till it obtains a middle ſtate, 

between 


* - — —— — 
1 — 1 . => * * a 
* 


( 6 ) 


between bitter and ſweet, and which gives to 
porter that fine mellow colour uſually ſo much 
admired in good porter. | 

Theſe ingredients thus prepared are added to 
the firſt wort, and boiled well together. (Thus is 
the baſis of porter, &c.) 

Having thus completed the general receipts 
and inflruttions for procuring the ſeveral liquors, 
It may not be anuls, to promote general know-— 
ledge, to give a flight ſketch of the properties of 
each article, that every perſon may chuſe his 
own ingredients, and increaſe or decreaſe their 
various proportions, as may bell ſuit his taſte, 
or convenience. , 

Malt is a wholeſome nutrious grain, containing 
a ſoft balſamic vleaginous eflence highly agreeable 
to the palate, and healthtul to the conſtitution ; 
but by no means intoxicative, except uſed in very 
large quantities. The intoxicating qualities of 

orter are aſcribed to the various drugs inter- 
mixed with it; it is evident ſome porter is more 
heady than other, and it ariſes from the greater 
or leſs quantity of ſtupifactive ingredients, whigh 
malt, alone will not produce, unlels uſed in laſge 
quantities to produce intoxication, otherwiſe it 
would much diminiſh, if not totally exclude the 
Brewers' profit, when porter 1s retailed at feven 
farthings the pint, : _ 

Pale malt is moſt nutritive, being, from the 
tender method of drying it, neareſt to the original 
barley corn; it hkewile contains more of the 
alcalous and balſamic qualities than the brown 
malt, wiuch enduring a greater degree of hcat in 
the kiln, is ſometimes ſo cruſted and burnt, that 
its mealy parts loſe a great ſhare of its eſlential 
ſalis ard vital properties. 

Amber malt is that which 1s dried in a middle 


degree 
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degree between pale and brown, and is now 
much in ule, being the moſt pleaſant and free 
of. either extremes; I would therefore recom- 
mend the ule of it, 

Hops are an aromatic gratetul bitter, very 
wholeſome, and undoubtedly efficacious in giving 
both flavour and ſtrength to the beer. 

Yeaſt is neceſſary to give the liquor that por- 
tion of, elaſtic air, of which the boiling deprives 
it; obſerve, without termentation or working no 
vat, or worts, however rich, can inebriate. 

Sugar is a plealant nutritive extract, and forms 
the main body of beer, when. boiled to a proper 
temper; for eſſentia, and for what is called 
colour, it anſwers both for malt and hops, being 
in part an agreeable ſweet, and in part a pleaſant 
bitter: ſugar is likewiſe a keeper of beer, and 
gives it that ſubſtance which improves with age; 
it is 1kewiſe a cheap ſubſtitute for malt, ſix pounds 
being, as was betore obſerved, equal to one 
buſhel of malt. I would therefore adviſe every 
perſon to uie ſugar prepared for colour; the 
eſſentia I leave optional. 

Capſicum diſperſes wind and crudities cauſed 
by indigeſtion, properly uled cannot be unhealth- 
fal, it leaves a warm glow to the ſtomach, which 
15 perceptible on N. ſome beers, but ſhould 
be carefully made ule ot. | 

Ginger has the effects of capſicum, it further- 
more cleanſes and flavours beer: but capſicum 
being cheaper is more uſed, and by its taſteleſs 
and extremely hot quality, cannot be fareadily 
dilcerned in beer as ginger, 

| Treacle partakes of many of the properties of 
liquorice: is a laxative, and inclines to gentle 
perſpiration ; by thus promoting the natural ſe- 

F 2 cretions 
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eretions it muſt be the means of rendering porter 
and beer in general wholeſome and healthy. 
Treacle 3s alſo a cheaper article than ſugar, and 
aniwers the purpoſes of colour where the beer 
is for immediate conſumption ; but in ſummer, 
where a body is required to withſtand the tem- 
perature of the air, and the draught is not quick, 
| ſugar alone can give a body to porter; there- 
tore treacle will be a diſcretionary article, 
' Coriander ſeed uſed in ale is unwholeſome, and 
the uſe of it affords one of the many proots of 
the little regard paid to the health of ſociety by 
intereſted perſons. 

Cocculus indicus, commonly called oculus 
India berries, is poiſonous, ſtupifactive, and 
unlawful : which is what ſo many have been 
fined for; but being of exceſhve ſtrength to 
attack the head, and when ground into a fine 
powder undiſcoverable in the liquor, is but too 
much uſed to the prejudice of the public. 

Atter giving all the neceſſary inſtructions for 
porter, ſpirits, &c. I ſhall lay down in the — 
method the different acts of parliament reſpecting 
the licences, and the duty upon all kinds of wine, 
{pirits, and malt liquors, to prevent impoſi- 
tion upon the publican. Tp 


LICENCES TO ALE - HOUSE 


KEEPERS, Ge. 
| (30 Geo. III. c. 38.) 

After October 10, 1790, all perſons who ſhall 
retail foreign wines, or Britiſh made wines, or 
ſweets, or diſtilled ſpirituous liquors, or ftr 
waters, ſhall, before they retail any of the above 
articles, take out ſuch licences hereafter men- 
tioned as the caſe may require, which licence 
ſhall be granted in the following manner: If 
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If any ſuch licence ſhall be ted within the 
chief office of Exciſe in London, the ſame ſhall 
be granted under the hands and ſeals of two or 
more commiſſioners of Exciſe in England, or 
by ſuch perſons as they ſhall appoint; but if the 
licence ſhall be taken out in any part of, the 
kingdom not within the ſaid limits, they ſhall be 
granted under the hands and ſeals of the collec- 
tors and ſuperviſors of Exciſe within their re- 
ſpective illrifts, and in Scotland in the ſame 
manner, upon paying the ſeveral ſums of money 
following 

The ſtamp duty on the Juſtices G. 5. d. 
licence to retail ale, &c. * 1 i 
To retail Foreign wine in England if 


the party has not a ſpirit or beer licence 5 4 0 
It the party has a beer licence and 

not one for ſpirits OLD HY OY. 
If the party has alſo a ſpirit licence 2 4 0 


For every licence to retail Britiſh | 

made wines or ſweets, either in England | 

or Seta!!! oe mn 8 4: © 
To retail Foreign wines in Scotland, 

if the party has not a ſpirit or beer 
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It he has a beer licence, but not one 

for ſpirits enn 
If he has alſo a ſpirit licence 1 6 8 


For every licence to retail ſpirits in 
Great Britain, if the party's houſe be 


rated under 15 pounds per annum 4 14 0 
If at £5 and under 0⁰ũ 5 2 © 
It at 20 and under 5 5 10 0 
It at 25 and under go - 6 18 © 
If at go and under 10 6 6 © 
If at 40 and under 06 6 14 © 
If at 50 or upwards VF 

F 3 Theſe 
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Theſe licences to be renewed annually; every 
perſon who ſells foreign wine by retail without a 
licence, or renewing it in time, forfeits gol. 

On death or removal, upon application to the 
commiſſioners, or collectors, or ſuperviſors, as 
before recited, the executor, &c. will be author- 
iſed to carry on the trade for the remainder of 
the term ; alſo transferable one to another. 

All perfons ſhall be deemed retailers of foreign 
wine who ſel} it in leſs quantities than the quan- 
tity imported, e | 
Any perſon ſelling 25 gallons or under of 
Britiſh made wine or ſweets, is deemed a retailer 
of that afticle, 3 EAT, 

All perſons who ſhall ſel} ſpirits, mixed or un- 
mixed, in any leſs quantity than two gallons, ſhall 
be deemed retailers, ak | 


The new & old Duty upon all Kinds of Foreign 
and Britiſh Spirituous Liquors. Wines, &c, 


FOREIGN SPIRITS. 


Wholeſale Dealers in ſpirits are to take out an. 
exciſe licence annually, and pay zl. for the ſame, 
by 24 Geo. III. c. 41. on — of gol. 

Foreign ſpirits are ſubject to the following du- 
ties, payable at the Cuſtom Houſe on importation: 

| Duty. Drawback 
Arrack imported by the Eaſt C. 5. d. g. s. d. 

India Company, brandy, 

and geneva, per gallon o o 9% o 8 
Citron water per gallon 0 5 80 5 1 
Hungary water, Roſa Solis, 5 

Viſney, Uſquebaugh, cor- | 


dial 
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Duty. 
5 p : 6 4. S. d. 1. S. d. 
dial water, and all ſpirits se 
not enumerated, per gallon o 2 10 2 7 
Rum Britiſh, the gallon 0 © go 5 
Forei — 00700 6 
And there is moreover to be paid for brandy, 
rum, fpirits, or aqua vitæ, imported into” Great 
Britain, the duties of exciſe following; to be paid 
oy the importer before the — thereof: Ty 
d Duty. For every gallon of ſingle) Total Dnty 
3 27 Geo. 3, c. by 


13, 48. 3d. 

New Duty. 2 eo g. c. 1. 10d. 
Add. Duty. By 34 Geo. g. c. g. 10d. | 
Furth. Duty. By 35 Geo. g. c. 3. 10d. 
Old. For every gallon above proof, 
6 by 27 Geo. g. c. 1g. 88. 1d. | 
New. By 31 Geo. g. c. 1. 15. 8d. 50 13 1 
Add. BY 94 Gebo. g. c. g. 18. 8d. | | 
Furth. By 35 Geo. g. c. 12: 18. 8d. 
Old. For every gallon of rum ſpirits, - 

or aqua vitæ, of the produce 

of the Britiſh plantations, | 
27 Geo. 3, c. 19. 38. 7d. o 
New. By 31 Gee 3, 2 * ba. IP 
Add. By 34 Geo. g, c. 3. 8d. 
Fur. By 35 Geo. g, c. 14. Jad. 
Old. For every gallon above * 1 

by 27 Geo. g, c. 13. 6s. 8d. 
New. By 31 Geog, c. 1. 18. 4d. Yo 10 8 
Add. By 34 Geo. g, c. g. 1s. 4d. Sek 
Fur, By g5 Geo. g, c. 12. 18. 4d. 


BRITISH 


— 
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BRITISH SPIRITS. 


. Diſtillers and Rectifiers are, vin, Corn Diſtil- 
lers under the penalty of 200]. and Molaſſes Diſ- 


tillers and Rettifiers under the penalty 


of gol. to 


take out an exciſe licence annually, paying one 
halfpenny per gallon for the contents of their 


ſtills, 24 Geo. g, c. 41. 


The maker to pay the duties of Exciſe fol- 


lowing. 


Old. For every gallon of fermented? 
wort or waſh, made in Eng- 
land for extracting ſpirits for 
home conſumption, from any 
malt, corn, grain, or tilts, qr | 
any mixture with the ſame 
by 27 Geo. 3, C. 13. 6d. 
New. By 31 Geo. 3, c. 1. and g3 
| Geo. g, c. 59. 1d. 
Add. By 35 Geo. g, c. 2. 1d. and by 
33 Geo. g, c. 11. 1d. * 
Old. For every gallon of cyder or? 
erry, or any other liquor 
Rnd in England, for ex- 
tracting ſpirijs tor home con- 
ſumption, by 27 Geo. g, c. 
13. 5d. 5 
New. By 31 Geo. g, c. 1. and gg 
Seo. 3, c. 59. 1d. 
Add. By 34 Geo. g, c. 2. id. and 


Total Duty. 


>0 0 9 


by 35 Geo. g,c.2. 1d, _ 


Old. 
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Old. Ditto from molaſſes or ſugar, 
by 27 Geo. g, c. 13.. 8d. 


New, By gi Geo. 3, c. 1. and 33 9 * 4 


Geo, 3, c. 59. Id. 
Add. By 34 Geo. g, c. 2. 1d. and 
y 35 Geo 3, c. 11. 1d. 1 
Old. Ditto trom — refuſed wine, 


or foreign cyder, or waſh pre- 


pared from foreign materials, 
except molaſſes and ſugar, 
27 Geo. g, c. 13. 15. 
New. By 31 Geo. g, c. 1. and 33 
„c. 59. 2d. | 
Add. By 34 Geo. 3, c. 2. ad. and by 


- 


0 1 5 


35 Geo. 3, c. 11. 2d, 
Old. For every 96 gallons of waſh? 
which Biſhop and Co. of 
Maidſtone ſhall produce 


from-1121b. of malt or corn, 


by 28 Geo. g, C. 46. . 68, 
168. 4d. 
New. By 1 Geo. g, c. 1. and by 33 
| Geo. g, c. 59. 28. 8d. 4 | 
Add. By 34 Geo. g, c. 2. 28. 8d. & 
by 25 Geo. g, c. 11. 28. 8d. 4. 
Old. For every gallon, Engliſh wine? 
meaſure, of ſpirits, not ex- 
ceeding one to ten over 
proof, made in Scotland, and 
imported in England, to | 
be paid by the importer 
by 28 Geo, g, c. 46. . 56 
28. 9d. 
New. By 31 Geo. 3, c. 1. and 34 
Geo. 3, c. 59. 5d. | 


dts 
— (* 


OO In 


1 46 


>o 3 8 


Add, By 34 Geo. g, c. 2. 5d. k 


Arid 


1 

And for every gallon of ſuch ſpirits of a 
greater ſtrength than one to ten over proof, and 
not exceeding gl. per cent. over one to ten over 
proof, an additional duty in proportion to the ſur- 
—_ ſtrength to be paid by the importer before 
| anding, 27 Geo. g, c. 13; 31 Geo. 3, c. 1; 33 
2 Geo. g, c. 59; and 34 Geo. g, c. 2. 

| Wath brewed in England, according to 28 
Geo. g, c. 46, to be exported to Scotland, is not 
chargeable with the additional duties of 31 Geo. g, 
c. 1; 34 Geo. 3, c. 2; and 35 Geo. g, c. 11. 


DUTIES UPON BRITISH SWEET WINE. 


Makers of mead for ſale are, under the penalty 
of 10]. to take out an exciſe licence annually, and 
pay tor the fame 1], 24 Geo. III. 1. 2, c. 41. 

And every maker of every kind of ſweets, 
wines, made, for wholeſale, is under the penalty of 
gol. to take out a licence annually, and pay tor 
the ſame gl. 24 Geo. III. ſ. 2, c. 41, 

And, by go Geo. III. c. g8, every retailer of 
made wines or ſweets is under the pain of —_ 
proceeded againſt as an unlicenced alehouſe 
keeper, to take out an exciſe licence annually, 
and pay for the ſame 2]. 48. N 

And there ſhall be paid for every gallon of 
meddyglin or mead made in Great Britain for 
ſale, 18. od. 27 Geo III. c. 13. 7 

And for every barrel of {weets or made wines, 
188. 44.2, by 27 Geo. III. c. 13; and 118. 79.4 
by 35 Geo. III. c. 10; and 12s. by 36 Geo. III. 
c. 123.—Total gl. 2s, per barrel, which ſum of 
21. 28. is ſaved by a private family, if made ac- 
cording to the directions I before laid down for 
their own conſumption. 

Dir 


— 
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DUTY ON BEER BREWED FOR SALE. 
c ( 24 Geo. III. c. 41.) 


Every common brewer of {mall or table beer, 
not being a common brewer of ſtrong beer, ſhall 
take out an exciſe licence annually, and pay tor 
the ſame the ſum of 11. on penalty of 10l. 2 

Every common brewer who ſhall brew firong 
beer, ſhall on a penalty of gol. take out a licence 
annually, and pay for the ſame the ſum of 11. 10s, 
if the quantiy of beer brewed. by him ſhall not 
exceed, within the year, ending the th day of 
July in each year, previous to his taking out the 
licence, the quantity of 1000 barrels. F. s d. 


Ditto, between 1000 and 2900 barrels 2 o © 
Ditto, between 2000 and 5000, 0 0 
Ditto, between 5000 and 7500, 7 10 © 
Ditto, between 7500 and 10,0000, - 100 © 
Ditto, between 10,000 and 20,000, - 20 0 0 
Ditto, between 20,000 and go, oũ % -- 90 © © 
Ditto, between 30,000 and 40,000, — 40 0 © 
Ditto, exceeding 40,000, - - 500 0 


Reawers who withdraw their entries amd make 
freſh ones, to 2 y the whole duty. 

And by 27 Geo. III. c. 13. there ſhall be paid 
for every LEY of beer or 7 above 6s. the barrel. 
(excluſive of the duty, not being two-penny ale, 
mentioned in che ſeventh article of the Treaty of 
Union, nor table beer) 88. 

Allowance upon every barrel of ditto, made for 
ſale by retail within the bills of mortality, 18. 4d. 
in any other part of England, 18. 8d, ar in Scot- 
land, 10d. 

Bouny on exportation of ditto, when barley is 

at 


6 


at or under 11. 48. the quarter, containing eight 
- buſhels. the barrel, 1s. 138 | 

Drawback on exportation ofditto, after deduct- 

ng gd. per ton for charges, the barrel, 88. 

eer or ale made for ſale, of 6s. the barrel, or 
under {excluſive of the duty) the barrel, 1s. 4d. 
Allowance forevery barrel of ditto made tor ſale 
by retail-1n England, 4d. in Scotland, 3d. | 

Engliſh table beer or ale, above 6s. the barrel, 
and not exceeding 19s. excluſive of the duties (gg 
Geo. III. c. 2g. f. 1.) the barrel gs. 

N. B. Thus the table-beer itſelf being 1s. the 
duty of gs. being added thereto makes the price to 
the conſumer 16s. per barrel. | 

Twopenny ale mentioned in the ſeventh article 
of the Treaty of Union, the barrel, gs. 44d. and 
thirteen nineteenth part of a farthing. ; 

- Allowance upon every barrel of ditto brewed 
in Scotland, 6d. MS. | 
Heer, ale, or mum, except French, imported, 
the barrel, 17s. ge. 12 

French beer, ale, or mum, imported directly 
into Great Britain, the barrel, 888. | 

And the above allowances are to be paid at the 
endot four months after the duties have been paid. 
in manner following, that is to ſay : | 

If any common brewer, &c. ſhall, after the end of 
four months, leave with the Collector of Exciſe of 
the diſtrict, and where the duties were paid, a cer- 
tiſicatc from the officer who received the duties, 
That the duties upon beer or ale have been paid 
(which certificate the officer is to give gratis) then 
the Collector ſhall, out of the duties of malt, 
forthwith pay the perſon - the certificate 
the allowance directed; and in caſe the Collector 
ſhall not have money in hand to pay, then the 

| commiſſioners 
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Wmmiſſioners of the Exciſe are to pay the allow- 
ance out ofthe duties on malt, or any monies then 
in their hands, 20 Geo. g. c. 35. f. 7. 7 
(32 Geo. III. c. 8.) 


By this act, to prevent frauds, no common 
brewer ſhall ſelF any beer or wort in leſs quantity 
than a whole caſk, containing four gallons and a 
half, on penalty of gol. halt to the king, and 
half to the informer. 

REGULATIONS OF SOLDIERS 
'_ __ OUARTERED. - | | 

The High Conſtables, Headboroughs, and Ty- 
thingmen, are authoriſed to billet the ſoldiers in 
Weſtminſter. - 1 

Any one finding the ſoldiers wich candle, vine- 
gar, [mall beer or cyder, and allowing the ſol- 
diers the uſe of fire and nece ſſaries to Hels their 
victuals, by giving notice of the ſame to the 
commanding officer, the ſoldiers are obliged to 
find their own food, and the landlord fo Endin 
him, is to be allowed, by the gth of Geo. III. 
c. 64. 2d. per day for each. ſoldier,, to be paid by 
the ſerjeant before the private receives his pay 
from the ſaid ſerjeant, which ſoldiers are paid for 
the ſame by the officers. ; 

A light-horſeman's diet, hay and ſtraw for his 
horſe, 1s. per day. / | 

A e diet 4d. per day. 

When che militia. are not e the ſer- 
3 corporals, and drummers are only to be 
billetted. BY ; | 

And by the ſame act paſſed the 19th of May, 
1795, 35 Geo. III. c. 64. every non-commiſhoned 
ofhicer, or private —_— muſt pay pou per = 

EOFSEY or 
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for his diet and ſmall beer, inſtead of 6d. for the 
cavalry and 4d. for the infantry; and for articles 
which were furniſhed gratis, there is an allow- 
ance of 2d. per day each man, which the ſer- 
| E. muſt pay as e . directed, and 10d. 

alfpenny per day for each horſe, inſtead of bd. 
as in the former act. Every ſoldier on his march, 
and recruiting parties, are entitled to receive as 
above-recited, and on the day and two followin 
after their arrival, except either of the two follow. 
ing days ſhould happen to be a market-day. 

No wives or children may be quartered in any 
houſe againſt the conſent of the landlord. | 
When an non-commiſſioned officer receives 

the ſoldiers pay, he maſt give notice of the ſame 
to the Publicans, where lus ſoldiers are quarteretl, 
within four days after receiving dhe ſame; and 
the Publicans and Innkeepers "muſt be paid firſt, 
before the ſoldiers receive their money, at the 
following rate ;— | ; f 
A captain or commiſoned officer of horſe, 
28 per day; a captain or commiſhoned officer of 
foot, 1s. per day; and for each of their horfes, 
d. per day. i | Fe by 
No Publican can receive any mote than two 
horſes for every man quartered upon him; and it 
he has no ſtables, he has no right to have any 
horſes quartered. . - | 
The conſtables in Weſtminſter muſt deliver 
liſts upon oath, at every quarter ſeſſions, of every 
perſon obliged to receive -loldiers ; and ſuch liſts 
ie clerk of the peace muſt ſhew to any houſe- 
eper, without any fee; copies of the ſame may 
be had at two-pence a. ſheet of one hundred and 


fifty words. 
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Deſcription of MATTHEW Quin's im- 
proved HYDRO METER, ir Seins 
and Won Ts, extracted from, t he book pub- 
liſhed upon that head, by the Arts Manufac- 
- tyres and Commerce, in (he year 1790, ahn 
he receiued as a preſent, from, the Society, 4 
large ſiluer medal and twenty- gigas for 
his valuable Improvement. So that, 4 weights 
only. are uſed inſtead of 18 formerly uſed. 
THIS Hydrometer is made in hard 
metal; and is therefore not ſo liable to 
be bruiſed or out of repair as fine copper, 
of which Hydrometers are uſually made; 
and is N as to aſcertain, in the 
molt plain and expeditious manner, the 
ſtrength of any ſpirit, from: alcohol te 
water; with the concentration and ſpegiſie 
gravity of each different ſtrengch: and dif- 
covers allo the weight of wort, & g. with 
four weights only; which, according. to 
the old conſtruftionof Hydrometess, wauld 
require a far greater number of weights. 
The fide of the ſquare ſtem of the inſtru- 
ments, engraved, A, B. C, &c. 10 2, 
ſhews the ſtrength of any ſpirit, from al- 
cohol to water; and the three other ſides, 
numbered, 1,2, g, are adapted for worts,&c. 
As the denſity of the flujds alter with heat 
and cold, every different ſtrength has a pe- 
culiar degree of contraction and dilatation, 
which is conſidered in dividing the fliding 
rule belonging to, and ſold with, the Hy- 
drometer. | DiRECTIONS 
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Dix zcrioxs for the uſe of MarTRHEW 
QUuiN's HYDROMETER, 


Find the heat of the ſpirits by the ther- 
mometer; and bring the ſtar on the ſlid- 
ing rule to the degree of heat marked on 
thethermometer ſcale, and againſt the num- 
ber of the weight, and letter on the ſtem. 
You have the ſtrength of the ſpirit pointed 
out on the ſliding rule; which is lettered; 
and numbered at the inſtruments and 
weights. 115. 
Example. — Suppoſe the heat of the 
ſpirits 65? by the thermometer; and of ſuch 
ſtrength as to fink the Hydrometer to D, 
on the ſtem, without any weight ; then put 
the ſtar to 65? of the thermometer, and 
againſt D; you have ſeventy-five gallons to 
the hundred over proof: at this ſtrength 
the concentration 1s five gallons (marked 
above 76); and the fpecific gravity is nearly 
eight hundred and eleven, as marked below 
D: ſo that, if ſeventy-five gallons of wa- 
ter are added to one hundred gallons of this 
ſpirit, the mixture will be hydrometer- 
proof; but willonly produce in meaſure one 
hundred and ſeventy gallons. Again, let 
the heat be 53, and the ſpirit to require 
the weight No. 1, to fink the inſtrument to 
1, on the ſtem ; then put the ſtar to 50? 
-of heat, and againſt I, on the ſliding rule 
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you have g2þ gallons to the bundred-gver- 
proof, concentration 23 gallons, and the 
ſpecific gravity eight . and bfvy- 
four. | 

If the inſtrument, mith:the hight: No 
2, ſhould ſink to Q, on the ſtem, and the 
heat 41, it ſhews the ſtrength 19 gallons, 
t the hundred over-proef, cpngantyatigy 
;, ſpecific gravity 98. 

If the ſpirits be at 32“ of heat, cind the 
weight No. 3 ſinks the inſtrument to letter 
S, on the ſtem, it ſhews the liquor to be 
thirteen gallons. in the hundred under 


proof, concentration. 5 ſpecifie* gravity 


4 
, 5 © of heat, and the inſtrument ſitrking 
to M, with weight: No. 4, me ws fifty. 
ſeyen gallons in the hundred under- -propls 
concentration nearly 2 a gallon, ſpecific 
gravity 9761. Sq of the reſt. | 
In aſcertaining theſtrength or gravity of 
worts, che weight No. 4 is always to con- 
tinue on the Hydrometer ; an Md the weights 
No“ T, 2, 3, are adapted to the ſides, No. 
1, 2, 8, of | the ſquare ſtem; which dil- 
covers the exaQt gravity of the worts. 

The inſtrument is adjuſted ſo as to fink 
in rain water, at Ho“ of the thermometer, 
with the wel ght No. 1, to W. on' the ſide 
of the ſtem N O. 1, and ſhews t0.26* heavier 


than Water, 
54 G3 _ The 


. 


5 - The ſide No. 2, with its correſponding 
weights No. 2, ſhews from 26 to 5 de- 
grees; and the fide No. g aſcertains from 
53 to 81 degrees, or 40} pounds per barrel 
heavier than water; two degrees on the 
ſtem being a pound per barrel. 8 


- - * 
— 2 — — — ep —— 


Uſe of tie Hydrometer in aſcertaining the 
Gravity of two or more Worts, 


| FRETDF ILY, 37 RuLte. 
Multiply the gravity, of each wort by its 

reſpective number of barrels, or gallons. 

Divide the ſum of the produQts by the 

number of gallons, or barrels. The quo- 

tient will be the mean gravity required. 


Suppoſe Firſt Wort, go barrels, 
at 600 gravity. 

Second Wort, 20 barrels, 

at - - 38 gravity. 


60" £416: 
30 barrels 20 barrels 
1800 1 
© . 
50) 2500 5O mean gravity required 
Fs. 1 


N. B. When 


679.) 


N. B. When the heat of the worts can. 
not be conveniently tried at 60? of the 
thermometer, the following little table will 
ſhew the number of diviſions to be added 
for the heat. 


Degrees of the Thermometer, 60, © "Lo 
72, 1 = 83 

82,25 28 

LS 
91, 3 
99» 4 an ; 


Although the above table may not be 
found philoſophically true, yet it will. not 
err a quarter of a pound per barrel in pr 
gravity uſed for fermentation. For the u 
of thoſe who are more particular in this 
reſpect, Mr. Quin has completed a ſcale, 
which they may apply to their own n 
of heat. 


2 oe 


E 


12 24 2339 8 
eie 

4 227 643 
5 AW} 28 | 67 | 2 
* e WP, 0] I 
12 | 1 Hal 30 72 2 
5s 8 6 (O00 © | BOY 6 
1 9 18 1 T7 1.28 © 
1 1 3 80 {45:53 = 
1 a ; : 28 — 
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The Gauge of Beer ſtanding by inches; and the 
aner giuen in gallons and quartsper ditto, 


10 you want to find the price according to the 8 
gallons, ſee the following pages. 


In. Ten. | Gal, Quar Inch, Cal. Quar [ 


KEE 
sa mark of the great utility of the following 
tables which I ubliſked in Auguſt, 1794, & 1795, 
the porter tables at 6d. and the ſpirit ditto at 8d. 
I now aſſure the public that I have fold 80700 of 
them up to this day, which ſhall appear by my 
books, and may be had yet at my houſe, together 
or ſeparate, at the before-mentioned prices. 


* 


TIE PUBLICANS 
| CELLAR & BAR F 
READY ACCOMPTANT. 


Price of ſtore beer or amber at gos. per barrel, 
which is what the Publican pays to the 

Brewer: each barrel contains 36 gallons, 
_ which is 10d. per gallon, | 


Price from 1 Gallon to 108 Gallons. 


| Gal. Bar. Firk. Gal. C. 5. d. 
1 £1: oOo 
29 « 7 4 4 : | O 1 8 
x $1 1. © 8, 6 
1-4 oO 3 4 
5 O 4 2 
6 © 5 oO 
7 © 5 10 
8 | 0 6 8 
9 1 &S 76 
10 1 8 0 8: 
41 „dene 
| 12 | 'Þ 3 O 10 O 
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To Guage a Beer Puncheon landing by 
inches, and the quantity given in gallons and 
quarts, by the number of wet enches when 
$1 a ged. 
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The Guage of the following Caſks, by the 
Head, Bulge, or Length, ſtanding and lying, 
ſhewing the quantity of gallons they ought to 
contain, and the Dimenſions of each caſk, that 
by finding any deficiency in the admeaſurement 
may immediately conclude your caſks are ſhort of 
the quantity they ought to contain. 


Length. Head. Bulge, 
In. Ten. In. Ten In. Ien 


One butt contains 108 gal. or 3 barj46 24 7131 1 
One puncheon 72 ditto, 2 ditto [36 [23 628 
One hogſhead 54 ditto 31 82 26 
Halt ditto 27 ditto 24 5/17 821 
One barrel 36 ditto 26 3/20 123 
One kilderkin 18 ditto 21 [16 18 
It One ſirkin q ditto 16 4qji2 [15 


A Table of Fees and Expences uſually paid by 
1's Publicans. | 
1 : 1 
1 For ſtarting every barrel of beer '- - 0 1 
For ſtopping every 20 butts of flarted beer 2 © 
Toto the cooper for every firkin of tinings 4 © 
Or hnings tor every butt of beer comſnmed 1 0 
For renioving of a butt of beer from a ſtart- 
ing cellar abroad into the home cellar 1 © 
Ditto for a puncheon -- - - - - 0 8 
Forremoving a butt orpuncheon in the home 
cellar, and for ale in the ſame propor- 


— — — 
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* !, . „ @ 6 
1 For the fee or uſe of every tap-tub - - o 6 
en en,, -.- > -- *# © 

— mm - <4 0 

"RY Ditto water tub - - - - - - - - 2 © 
1 Wh No charge on fining tubs, they being the ſole 


property of the cooper. 
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THE 


 PUBLICANS' TRUE FRIEND; 
Or, Gauging Aſſiſtant. 
- Shewing the Gauge of the ſeveral Sorts of Caſks 


Jving or tanging, with the Gallons they con- 
tain, and the Dimenſions of each Veſſel, by a 
common Porter Rule, thus enabling the Pub- 
lican to derett or guard againſt the Fraud of 
Servants, u Wine Merchants, &c. 
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4 Gallon Caſks j 5 Gallon Caſk, 
lying. | lying. 
In. Ten. Gal. Cu In. Ten. Gal. Qu. 
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9. | A 
10 1 12 
10 4 13 
10 71 13 
1 14 
rr" 14 
11 72 15 
i 43} 
66-3 77.0 
13 © 16 
13 6 i 
13 97 17 
26-8 + 8 
15 18 
15 5 19 
20-4 7 : 6 
17 5 | 20 
Halt Hogfhead, 
314 Gal, lying. 


1 
2 9 2 
. 
$0 4 
5 6 
8 6 
6 7 
3" 10 
Bhs 9 
6-2 10 
3 11 
"I 12 
9g :-:| 
10 2 14” 
7 15 
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15 6 is 40 
15 84 , 41 
16 1 42 
163 | 43 
16 6 | 44 
109 | 45 
27 27 |. 40 
176 | 47 
17 9 | 49 
18 3 | 49 
20-5 50 
18 94 | 51 
19 25 Z2 
19 64 | 53 
20 © 54 
20 3 55 
209 56 
21 4 67 
219 68 
22 4 59 
22 9 60 
23 5 | 61 
24 5 62 
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We ' The dimenſions of each caſk lying and ſlanding, 
with the quantity by inches and tenths, | 


1 Standing. Lying. Diagonal. 
We 0 | Gall, ie. Mn. . Tan, | In, Ten. 
0 a wo 7 9 9 0 
Wi 3 10 6 e 
1 4g fan BY 20 ©5 41 
ſy $ 3 m #46 © 12 3 
ol © fis 9 || 28. © 13 0 
1015 6 8 14 4 
1 ro 16 s 24 © | 15 4 
184 i2 17 14 of | 26 4 
3 10-128 7 3 28S $6 a -4 
. 2 0 O 17 8. 19 4 
5 FH | 314 1123 322 2 22 7 
Th | 6g '1g4 ©. |. 86 © || 88 5g 
. . Note, When the gauge of the caſk is taken ob- 
1 ſerve that the caſk is even upon the ſlillions. 
k þ The Gauge of "ſeveral Wine Pipes lying. 
jr Contents. 5 Bulge. 
11 WD Gal. In. Ten. || In Ten. 
' Liſhon pipe lying | 140 is 37 232 © 
| Port ditto ditto - | 136 is 368 || g1 4 
if Sherry ditto ditto - | 133 is 36 5 32 0 
5 Maderia ditto ditto - | 100 is 33 3 28 © 
1 Wine puncheon lying 88 is 318 28 4 
1 Ledger line bung ditto | 160 1s 38 84 340 
[ek | Ditto bung diameter - | 160 is 33 4 35 © 
i Mountain butt — | 126 is 35 9 32 0 
| 17 | I would 
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A WARNIN G TO YOUNG PUBLICANS. 


I would wiſh to guard Publicans againſt 


ſome of a ſet of men known by the name of 


Public Houſe Brokers, for in the courſe of m 
knowledge, now fourteen years, I have known 
the infamous villanies carried on by them moſt 
againſt the unwary Publican. To point out ſome 
art thereof I will give a detail, in order to prevent, 
it poſſible, thoſe mal- practices in future, againſt 
ſuch young Publicans as have not yet felt their 
rod. | 

I have upon a former day promiſed the world 
to lay open the whole art and infamy of that 
trade in a puVlication, which if this does not remove 
willat leaſt be a great check on a practice ſo long 
crying aloud for redreſs: but this cenſure 1. 
would not be underſtood to extend to all brokers, . 
for in my time I have met with men of honour 
oh that proteſhon. A petty-fogging Public Houſe - 
Broker thus commences his dirty work. 

The young man intending to enter into the 
public line firſt enquires for a Broker (more 
properly a jobber) Who always has to let lon 
ins ot thoſe Public Houſes into which he and 
others of the tribe have deluded the unſuſpicious 
before. An interview takes place between the 
Broker and the intended Publican, and a dialogue 
loilows to this effect. 

Are you a Broker, ſir? 

At your ſervice fir, 

Have you any Public Houſes to let? 

Agreat number: who recommended you to me? 

A triend, Mr. -, | 

then you are not engaged with a broker? 

No, nor with Brewer or Diſtiller. $ 


At this the broker ſhaking his ſhoulders, ſays 
44 
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an agreement between parties, 


( 96 ) 
alide, he will do. The Broker perhaps, as is 


cuitomary, is to have two or three guineas from 
a Brewer, for recommending a fine tellow as a 
recruit, eſpecially if he has got money: if not, 
the Broker 18 what you may call the runnin 
Broker to the Brewhoule, and even then there is 
* 

Ihnen turning to his friend Thomas, &c. &c. 
(tor be certainly is a great friend, as it is twenty to 
one but he defrauds the young man of from 
fitteen to thirty guincas before his eyes are open) 
thc firſt queſtion is. 

Friend, what money have you got, I mean what 
money can you command? I afk the queſtion 
that I may know what will ſuit you. You have 
not been in the line before? ENDS 

No; I can command about one hundred and 
fit:y pounds. 

Preity well, can you make up two hundred 
pounds, as I know of a good thing about that ſum ; 
but as my good neighbour, Mr, , Tecom- 
mends you, I will find à friend in a Brewer, that 
it he approves of your good charatter, will 
perhaps let you have forty or fifty pounds more. 
"Vhis'ts to entice the man, or to ſift if he has had 
a trial eilewhere. \ | 

He then writes a liſt of ſome of the Public 
Houſes that are to he let. | 

Then fir, you will take this liſt with you, but 
I am ſure thoſe houſes will not be agreeable. 

A promiſe to recommend him to-morrow 
morning to the brewer, at whoſe houſe an ap- 
pointment is made, cloſcs this ſtage of the tranſ- 
action. In the mean time the ſnake in the grals 
is plodding how to get twenty pounds at leaſt out 
of the hundred and fifty, as he has done formeriy 
on many ſuch occaſions. 


(Mr. Broker ſets off to the Brewer with news,) 
Get 


( 97 ) 


Get, ſays. the Brewer, a free houſe for him, which 
of courſe muſt come into his own trade; if not, 
do not looſe him. Yon know the man 1n the 
Black or red Lion, is behind the lighter, (that is 
when he is failing in his payment) we wall- = 
him in there. Next day the appointment takes 
place at the brewhoule, and the brewer examines 
the man, his money, his character; &c. &c. as 
i: the Broker had never called. | 

rewer, Broker, and man, enter into con- 
vorſation for thg purpoſe of aſcertaining thethoule 
moſt fuitable, and the Broker gives him a long 
iti} of free houſes, but which does not include 
that where the ſnare lies. That day, and perhaps 


to more are ſpent in fruitleſs enquiries, fo that 


the young man becomes diſcouraged to find he 
cannot ſuit himſelf. In the mean time the 
Broker has called upon. the man either in the 
black or red lion, whom he has thus addreſſed. 

, What will you give met I can find 
a cuſtomer for your houſe ? —, who hav- 
ing bought the devil, would of courſe with to 
{ell him, ſays, I will give you five guineas, upon 
condition that yau will appraiſe the man in, and 
give as much for the goods and fixtures as I paid 
tor them three months ago, when I came into this 
curſed houſe; for three or four months is a long 
ſtay in "theſe fine changeable public houſes, 
where the gent/eman Broker is ſure to derive ſo 
much emolument. 

Mark, friend, ſays the Broker, I will agree to 
that, and by eleven to-morrow you will fee ſuch 
a man, (deſcribes him) therefore be ſure the: 
moment he comes in, to damn away and curſe 
every perſon in and\about your houſe, and alſo to 
the man himſelf be fure to uſe the moſt uncouth 


I | language 


688 


language, and proceed even to that degree of 
rudenels, as even not to give him an an{wer, 
When I make my appearance on that or the 
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1 next day, you are to be as mild as a lamb, (This 

5 1 - v4 

3 is what will do the buſineſs, ſays*the Broker.) 

. The Broker comes home and meets his new 
1647, hh cuſtomer : what would you think of ſuch a houſe 
1700 | i i 8 9 1 : - 

15 in ſuch a ſtreet? it is a fine roomy houle, a good 
. neighbourhood, and formerly did a great deal of 


buſineſs : it is low rented, low taxed, and in good 
repair, three fine recommendations !oagoodthing, 
1 but as the female policy ſays, © there are many 
(818 other things requiſite for houſe-keeping as well 
* as four fine legs in a bed.“ But, adds the Bro- 

bl ker, the man who keeps either the red or black lion, 
6 which 1s the houſe in queſtion, 1s either drunk, 
5 ſtupid or mad, indeed, if the latter, it would be no 

| at wonder after he had loſt his all: call upon 


4s. i A . . ts 
if him, and tell him you heard his houſe is to be let, 
eb but of any thing you ſee or hear take no notice : 
434 come to me again, and if you like the place, I 


warraut I will {till do your buſineſs. 

The young man, 1 the trap laid, 
goes accordingly, and meets a brother who has 
leverely ſuffered, but willing to ſave fome little 
. remains ot his property, follows the advice of 
3 þ *the Broker, and indeed goes farther, for he 
| abuſes the houſe, cuſtomers, wife, ſervants, &c. 
ſo that the ſtranger more anxious to ſave his 
bones than to carry the news to the Broker, 


| makes the beſt of his way out of the houle, 
N. and perhaps in his hurry forgets to pay his 
4 reckoning. 


Filled with the idea of the madman, the in- 


tended Publican calls upon lus ſuppoſed friend. 


ith pn © * * 

| | whom he acquaints with the nature of his viſit 
£ 

a} | and 


( 99 ) 

and addreſſes, Your information was true: 
the man is abſolutely a mgnzac ; he has fo terri- 
fed me, that 1 was happy to get away with a 
whole ſkin, I ran out of the-honle in ſuch trep1- 
dation. Do not mind that, ſays the broker, I 
know the man, I Warrant I will pleaſe krm, do 
you like the houſe? I think I ſhould upon mo- 
derate terms, (anſwers the ſtranger) the appoint- 
ment is wade, the buſineſs is ſettled, and the 
Broker gives the price required, in order to 


receive the five guineas from the goer-out, as per 


the private agreement. The new Publican hav- 
ing thus come in poſſeſſion, begins in a fhoft 
time to feel a little of the madneſs which former 
attended the preceding landlord : for in about 
three months the quarter's rent becomes due, 
which added to the expences of houfe-keeptng, 
jervants wages (if me be kept) expenditures for 
coals and candles to keep the few cuſtomers to- 


gether, will drain about fifty pounds out of one 


hundred and fifty ; then perhaps five applications 
in a week are made to the broker for another 
cuſtomer, but to no purpoſe, becauſe he knows 
that a hundred pounds of the original ſtock yet 
remains, and until the whole be nearly expended, 
it 1s not his intereſt to find a new cuſtomer for the 
houſe. TI am now, I believe, telling almoſt ev 
man's ſtory on his firſt entering into this line of 
buſlinels. | 

The firſt ſtep taken by the broker, is to ad- 
vertiſe the houſe, which he will be fure to make 
a charge of at leaſt one guinea for writing, at- 
tendance, &c, under pretext of concealing the 
name, &c. he confines the application to his 


own houſe, that he may have an opportunity of 


lending ſuch as may apply to other houfes, or of 
I 2 appoint- 
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100) 8 
appointinga time for a private meeting, witha view. 
of finding a freſh dupe. In this kind of enquiry 
four or five months are ineffectually conſumed ; 


ie | ö no proper perſon applies till the Broker can find 
Ib 160 a new object, on whom he may practice his ar- 
i 0 tifices. 


Having at length found a perſon capable of 


1 | Y ® 3 . * 
ue being impoled on, he practices a new edition of 
1 BÞ the knaveries above deſcribed in the caſe of the 
1 laſt victim to his duplicity. 
14 . 
44 


This ſecond * man having thus the miſ- 
fortune to fall into ſuch diſhoneſt hands, is put 
into poſſeſſion of premiſes that have already 


4 proved the ruin of ſo many other perſons; but to 


his ſorrow, quickly finding the pit into which he 
has fallen, he endeavours to extricate himſelf. and 
tor that purpoſe has recourſe to the gen/leman 
Bioker who brought him into his difficultics, 
The honeſt Broker cannot find a cuſtomer till 
nearly the Publican's laſt guinea is expended. 
After the advert:/ement and the other long iran 
ot dilatory et catsres, when the Publican has yet 
remaining juſt as much as is ſufficient to pay the 
Broker for his honeſt labours, the latter then 
 accoſls the unfortunate man he has reduced to 
. beggary, and fays, What will you give me if I 
find a perſon. to take this houfe off your hands? 
Ihe anſwer is, I will give any money in my 
power, Then adds the Broker, I will do you 
juſtice: Ithink I have a man in view, but for my 
tervices, I require in this particular inſtance five, 
ix, or ſeven guineas. I have moreover another 
1 propoſition to make: you know that the goods 
f and fixtures coſt you eighty pounds on coming 
i, ein, (yes, fays the man) now 1t you pleaſe to di- 
5 vide fairly with' me, ſhare and ſhare alike, what- 
N ever 
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ever ſum J can get from the other man's Broker, 
for the goods and fixtures, over and. above what 
they colt 1 I will endeavour to clear for 
you thoſe five guineas you are to give me. The 
ruined Publican wiſhing to diſentangle himſelf 
by any means, readily affents to this propoſition. 

Though the buſineſs might be compleated in 
two or three hours, the gentleman Broker know- 
ing he is to be allowed a guinea per diem, is als 
ways careful to ſpin it ont to two or three days; 
the more days the more guineas, and he is inge- 
nious in finding cauſes of delay. During the 
courſe of the appraiſement, the broker ſometimes, 
for the purpoſe of ſcreening his knavery, and 
ſometimes for the purpoſe of concealing his own 
groſs ignorance of the value of the goods, ufes a 
kind- of ſecret Aeroglyphics, intelligible only to 
himſelf. The following is a ſpecimen of his 
curious figures and ſymbols, | 

12345678910 
| aciouylmnr 
This muſt be a precious rogue indeed, ſays the 
landlord to himſelf, but it 1s all for the better, 
perhaps by exatting more money for the goods 
than they really are worth, for I paid too dear for 
them already, he may pay himſelf that infamouſly 
unreaſonable ſum he wiſhes to charge me for his 
trouble. The bargain is made, and the next un- 
fortunate dupe is placed in the road to ruin, as 
well 1 for his journey as if he were 
mounted on a buffer or an eclipſe. | 
The ſcene between two brokers on one of 
thole occaſions, exhibits a molt curious but 
turpid iſſue of over-reachings and villanies. 
Not content with deluding their employers, they 
irequently, ſuch is their love of roguery, deceive 
I 3 one 
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one another, It is no great honour to a broker 
to do one who is not of the profeſſton, 'but when 
1 Broker meets Broker, then comes the tug of 

| war. By way of commencing the attack, the 
Fl ſelling Broker aſks about twice the value of the 

| goods, ſuppoſing that his antagoniſt would be 

| aſhamed to offer him what they are really 
worth. If this firſt zAru/t goes home, the ſelling 
Broker next endeavours by higgling, &c. to do 
his opponent, ſo as to inveigle him into an 
agreement to take the goods at ſuch a value as 
may enable the going out Publican to make a 
handſome compenſation for the job. 

We will now {uppoſe the buying to be as 
deep as the ſelling broker, and therefore not to 
be done. In this caſe when all other methods 
fail, recourſe is had to the golden argument, and 
a guinea or two is ſhpped into his hand; but 
what would be wonderful, ſhould a broker be 
found honeſt enough to reſiſt ſuch reaſoning, 
| a third is called in, and among ſuch a congrega- 
1 tion of Brokers it is eaſy to foreſee the conſe- 
N quences. The order ot the day in ſuch a trio 
would evidently be, Do you ſerve me to-day, 
I will ſerv2-you to-morrow.” | 

The popular indignation is ſtrong againſt the 
1 tricks of petty-fogging Attornies; but what is 
N | a petly-fogging attorney to a pelty-ſogging broker. 
1 the latter almoſt always is the- more expert of the 
two in adrounels ;. he is not, it is true, ſo much 
1 noticed, but he does not pn that account forfeit 
. his claim to pre-eminent roguery : like the mole, 
| | hiswork is the more effectual for being in the. 
841 dark, 
4 Some idea may be formed of thoſe gentlemen's 
| mode of prattice trom the following bills. 
WIR | fk Received 
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Received from the Brewer for finding C. 5. d. 
a cuſtomer for the Red Lion - 2 2 © 
From the man in the red lion to find 
him a ditto = - - "IT '& It. 
His charge for appraiſement when going 


in, three days attendance = - © 8 
His advertiſing the red lion three tines, 
and ſundry attendance - = 2 12 6 
To his agreement to find a ſecond cuſ- 


tomer for the red lion Sw  & & © 
To halt of 10l. 10s. received for the 
furniture more than you paid on 
coming in, as per agreement 5 5 0 
To appraiſing him out, and three days 
attendance _- oo 9 


26 15 6 

Therefore in about three or four months, the 
Red or the Black Lion produces, without any 
riſk in trade, 261. 15s. 6d. to the broker. | 
But as the Publicans have now aſſembled 
themſelves, as wiſe men, into a committee to 


conduct every ſpecies of matter that may be 


conducive to the welfare of their brother Publi- 
cans, I beg leave to ſubmit the before-mentioned, 
in order that thoſe nefarious practices (that is to ſay 
roberies) ſhould be checked, and that the com- 
mittee ſhould appoint proper perſons to hear 
complaints, and puniſh the guilty broker, &c. 
It tne young beginner wants to have a public 
houſe, let him and a friend apply to a Brewer or 
Diſtiller, there inform them of his money, and 
of what kind of a houſe he wants; and as fair 
men, whoſe interelt it is to find cuſtomers, will 
give the applicants every information; it the houſe 
in queſtion is in their own trade they will open 
their books to intorm the parties what trade Ka” 
houle 
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honſe has done; and if not in their own trade, 
will, with pleaſure, ſend one of their coopers 
or clerks to get the trade, rent, &c. with every 


other particular requiſite for the young beginner, 


which is the ſateſt method for the Publican to 
receive his information, and not from any made- 
up books and receipts that might be made on 
purpole to decerve the ignorant, by either the 
arttul landlord, or the cunning tricks of the 
broker. But upon a future day I hope to 3 
their method ot meeting to ſettle buſineſs when 
they value the goods: the tricks therein practiſed, 
and a hiſtory of the trade from its firſt origin, 
ihall appear, and alſo the price of all kinds of 
houſehold furniture, fixtures, &c. ſhall be laid 


down fo plain, that every man of common capa- 


City may With eaſe become his own houſe broker, 
or, iſ not, may re- value after them, &c, To ſave 
the expence of brokers' fees, which is either five 
or {ix guineas, I would recommend the two 
Publicans to agree about the price of the goods, 
allowing a certain ſum for ware and tare, accord- 
ing to the length of time the party has been in 
poſſeſſion; which, if, fo agreed, would prevent 
the advantage being taken, as before-mentioned. 
I ſhall conclude this little but I hope uſeful 
ublication, with declaring my total diſregard of 
the malevolent - oppoſition from the detected 
houle-broker, It is natural in a ſwindler to fear 
the officer of juſtice, and to hate the witneſs, 
by whoſe evidence he is _— to merited 
aniſhment ; it 1s natural in the broker to hate 
and dread a work which unveils the enormous 
turpitude of his conduct. But when the welfare 
of the public requires a ſevere operation, any paſ- 
fions the rotten parts of it may feel, ſhould never 
prevent the found from cutting them _m— 
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If in this piece the honeſt and induſtrious publican 
will be ſhielded from the arts and ſnares of a knaviſh 
Broker, I ſhall utterly deſpiſe the angry declama- 
tions of thoſe gentlemen ſmarting under the rod, 
and diſappointed of their future prey. 


As a caution I have extracted from the Citizen's 
Law Companion, the caſe of Patman and 
Vaughan, the latter being the firſt Publican 
that ever became a bankrupt, with the com- 
ments of the Judges, and the deciſion of the 
Jury on that important occaſion. | 

P.ATMAN b. VAUGHAN. 
1 Term Rep. 572. 

In the caſe of Patman v. Vaughan, it appeared 
in evidence, that the plaintiff had kept a public 
houſe for nine months, during which time he 
had fold to three or four perſons about ſix gallons 
of ipirits altogether. One of the inſtances was 
that having bought five gallons of ſpirits of one 
Bennet, he had deſired him to ſend two of the 
five into the country, to a perſon who had ordered 
it of him; it was alſo ſaid by his own ſervant, 
that if any perſon had ſent for liquor, he might 
have had it, Mr, Juſtice Buller left the queſtion 
to the jury, with this direction, that it they were 
of opinion that the plaintiff had endeavoured to 
make profit of his trading, and was ready to fell 
to any perſon who applied to him, and not merely 
as a matter of favour; that then the quantum and 
extent of the trading, was immaterial ; and they 
ſhould find for the defendant, The jury found 
tor the defendant accordingly. Ajhurft, Jultice— 
I do not conſider the queition of law to be go- 
verned by the quantum vt the trading, but I take 

the 
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the rule to he this, that where it is a man's com- 
mon or ordinary mode of dealing; or where, it 
any ſtranger who applies, may be ſupphed with 
the commodity in which the other profeſſes to 
deal, and is not fold s a favour; any particular 
perſon ſo ſelling is ſubject to the bankrupt laws. 
Buller, J. the caſe of Bartholomew v. Sherwood, 
was much ſtronger than the preſent, on the trial 
of this cauſe I left the queſtion to the jury, with 
this direction, that if they were of opinion the 
plaintiff meant to ſell ſpirits out of his houſe, and 
to get a profit by it, the quantity which he ſold 
was immaterial, and he muſt be conſidered as a 
i trader. It was proved at the trial, that the plain- 
| tiff lived in the public houſe only nine months, 
Pl during the courſe of which time there could not 
| i} be many inſtances adduced in evidence of his 
4 | having fold ſpirits out of the houſe, but I par- 
, 


> ticularly directed the jury to advert to the cir- 
cumſtance of there not being one inſtance of any, 


| perſon, who had applied to buy liquor, having 
| 


been refaſed, That is the great point, for as to 
the extent of the dealing, and the profit which he 
made, it is immaterial. For if a man makes a 
conſiderable profit, he is not likely to become a 
bankrupt : it is only in caſes where the profits of 
the trade are inconfiderable that ſuch an event is 
likely to take place. Now here the circumſtances 
were, that from the time when the plaintiff took 
this houſe, he was willing to fell ſpirits to any 
perſon who applied, therefore though the time 


4 | * 

| | was ſhort, and the inſtances of his trading were 
14 few, yet I thought it ro to be left to the 
9 jury, and they found a verdict for the defendant. 


THE END. 
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per inſtruQions for the following diſorders 
incident to » childhood. 


Ague, | ] an nc ice 
Arr and Exerciſe , Imwerrunted Speech 
Clin and Hooping Congh  Looſencfs 
Chops, Chilblaius, &C. , | Management of Children juſt 
Colds ' born 
Covghs P Meaſles 
Coliivencſs | Mouldſhots & Horſeſhoe Hcads 
Convulſions T Quinſey A 
Croup * , Rickets ; 
Dentition. or Teething , | Ruvtures 
Dumbnels, from Pally Scabbed Head : 
Lruptims [IsSmall Pox * 2 % 
Exco iation Stammering : 
Sore Eyes Stone in the Kidney 
Sore Ears ; | Swellings 
Falling down of the Rectum | Syrian Diſraſe 
Fevers, Scarlet | -Throat, Sore and Putrid 
Fits | ; Thrush 
Food Worms 
(ripes Warts 
Gum Red N Water in the Head 
Hae Lip | Zona Iguca 
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